A. 


■mi 


TmETABLE  FOR  BOILING 

Potted  beef,  per  lb.,  30  to  35  n 
Corned  beef,  per  lb.,  30  miui 
a\5tJttoii,  per  lb..  15  minutes. 
Ham.  per.  lb..  20  to  25  minut 
Chicken,  per  lb.,  15  minutes. 
■Turkey,  per  lb..  15  minutes.  . 
Sweetbreads,  per  lb.,  20  to 
utes. '/  .  . 

Veial,  2  tp'  5  hours. 
'Smoked  tongue,  3  to  4  houi 
B^ef  a  la  mode,  3  to  4  hours 
Tripe,  5  to  ;S  hours. 

TIMETABIvE    FOR  BOILIN 
ANa>  VEGETABLES. 

Egg's,  two-  to  tlire  minutes. 

Hard-boiled  eggs,  peas,  \ 
Brussels  sprouts.riee,  green  cc 
ach,  15  to  20  mintues. 

Asparagus,  cauliflower;  squa 
macaroni,  potatoes,  young  ca' 
to  30  minutes.  ..^^  , 

Ca'rrots,  onions,.  tui*hips,  you 
parsnips,  Lihia  beans,  20  to  45 

GPlter-plant,  string  bea^i 
beaTis,  45  to  SO^minutes. 


Presented  to  the 
LIBRARIES  of  the 
UNIVERSITY  OF  TORONTO 

from 

j 

the  estate  of 
Edgar  &  Elizabeth  CoUard 


ptes 
inut' 


lute 
I^G 
3 

tes 

lops 

LIN 

mi: 
thi 

lute 


Recipe 


Grouse, 
Quail,  \ 


iSFi^ge  Short  Cake.— One  <iuart  of 
.flour,  two  talMespoonfuls  of  butter,  two 

teaspoonfuls  of  baking  powder,  thor- 

<Migiiiy  mixed  with  the  flour,  mix  (not 

very  stiff)  with  cold  water,,  woirk  as. 
little  g^s  possible,  bake,  split  op«'n,  and,^ 
^ay  *l!ced  oranges  between;  cuty  mf= 
^^uarca.  /  J 

■p?ig  Pudding.— One-fourth  pound  oif 

figs;  chopped  fine,  one.:founth.  pound  l 

bread    crumbs,    one-fourth    pound  ot^ 

brqwn  sugar,   one-fourth  pound  suet, 

on^-fourth  pound  candied  lemoil  pi^el 

and  citron,  one  nutmeg  and  five  eg^s; 

ftiix  them  thoroughly,  put  in  a  mould 

and  boil  or  steam  four  hours. 
Bread  Pudding.— One  coffee  cup  of 

bread  crumbs,   dried  and  rolled  fine; 

one  teacup  of  sugar,  one  quart,  of  milk, 

one  teaspoonful  of  ginger,  a  little  salt, 

three  eggs  -  (saving  out  the  whites  of 

two).  When  baked  spread  jelly  over 
,  the  top,  then  a  frosting  made  of  the 

whites  of  the  eggs,  and,  one  tablespoon- 

ful  of  sugar.    Return  to  the  oven  until  I  i/-.  ^—^  —  —^ 

sUghtiy  browned.  MU  ,5>lKtt  l 

A-Pple  Tart*. — ^Pare,  quarter,  core  and 

boil  in  a  half  teacupful  of  water  unti] 

very  soft,  teft  large  ap.ples;  beat  tin 


15  minutes, 
to  10  minutes. 


TIMETABLE  FOR  BAKING  BR 
CAKES,  PUDDINGS,  ETC. 

Loaf  ^read,  40  to  60  minutes, 
Graham  gems,  30  minutes. 
Rolls,  biscuit,  10  to  .20  nrmutes. 
Gfiokies,  10  to  15  minutes. 
^Iiger  bread.  20  to  30  minutes. 
Fruit  cake,  2  to  3  hours.    ^  - 
iSponge  cake.  45  to  60  minutes. 
Plain  cake,  30  to  |0  minutes. 
Rice  and  tapioca,  60  minutes. 
Plum  pudding,  10  houril. 
Indian  pudding,  2  to  3  hours. 
Bread  pudding,  60  minutes. 
Custards,  15  to  20  minutes. 
fSteamed  puddings,  1  to  3  hours 
Stea-med  brown  bread.  3  hours 
Pie-crust,  about  30  minutes. 
Baked  beans,  6  to  8  hours. 
Potatoes,  SO  to  45  minutes. 

ui^TT  iiispir"irf iiMs, ' 


siKNG  &  Son, 


verv  smdkh,  then  add  ^he  yo}W^f.^;J 
fcggs  or  thi;ee;  whole  ^^S^,  iufce  ai^| 
g?ated  rmd  of  two  lempns,  half  cup  of, 
butter,  one  aud  a  half  cups/of  su»ai 
or  more,  if  not  sweet  enough;  beat  ai\ 
thoroughly;  line  little  tart  tins  w  t^, 
puff  paste,  and  fill  with  the  mixtuie>^ 
bake  five  minutes  in  a  hot  oven.  , 
Porcupine  Cake.  -  One  large  cup  o^ 
white  sugar,  one  half  cup  of  butter,  one 
egg,  one  cup  of  sweet  milk,  one  and 
one-half  teaspoonfuls  of  baking  po^vdel,, 
two  cups  of  flour;  mix  above  i^sved^' 
ents  together  as  usual,  and  bake;  when 
the  cake  is  cold,  and  just  before  servm* 
pour  the  following  cream  over  it,  aftei 
having  put  a  teaspoonful  of  sqft  al- 
monds over  the  top  of  it;  cream  two 
eggs,  one  quart  of  milk,  one  cup  oi 
eugar,  two  ^'blespoonfuls  of  coruT 
starchr  one-half  tablespoonful  of  va_ 
nilla;  disBolve  the  corn-starch  in  a  little 
milk,  add  beaten  eggs,  sugar  and  res 
of  the  milk,  and  cook  as  a  custard. 

For  lameness  of  the  back,  knees,  etc., 
try  this  simple  home  remedy;'  Add  a, 
little  saltpetre  to  strong  cider  vineg'ar 
and  steep  wormw*ood  leaves  in  it.  Make 
a  poultice  of  the  leaves  and  bihd  it  on 
'the  affected  part,  as  hot  as  possible, 
and  allow  it  to  remain  until  cold.  Some- 
times a  second  application  is  necessary 
but  one.  application  is  usually  effectual 
th  results. 

  ■  * 

^Tw!p  level  cups  of  flour,  a  teaspoonfi^ 
fC  salt,  a  dessertspoonful  of  sugar,  two 
^aspoojifuls  of  baking-powder,  a  heap- 
hg  tablospoonful  of  lard.  Rub  all  to- 
■ether  dry  and  then  add  sufficient  milk 
to  make  a  soft  paste.  Roll 
d  cut  with  a  circular  tin  the 

r^V'^^^a'Vi ''f' '5tto.-+ion  TO  ''''' 

V  to  Splc*^  Onlon6.~Peel  and  cut  into 
^     o,  eome  good,  sound  onions.  Sprinjcle 
ie  salt  ovf"  them,  and  place  them  in 
jar.   "Pat  into  a  pan  one  quart  of 
od  vin©..rar,  itait'  a  pound  of  moist  emgar, 
leiapconifu'   each  ot  cloves,  allspice. 
.,0T>T,^v,   Place  the  pan  on  the  fire.aTxfl 
;  eealdiing-'het  pour  the  Tinegar 
4.t  onioue.     I>et  them  sta.nd  twenty- 
hours,   tten  •drain    off   the  vinegar, 
heat  In  a  ipan  as  ibefore,  pouriog.'lt 
tho  onion    when  scalding^  hot;  Tij*y 
bo  TParly 


'  Washing  White  jQlqZhes 


can  be  washed  ver; 
following  these  directions 
'ip  the  white  clothes,  on 


pver 
eat 


White  clothes 
easily  by 
At  night 

piece  at  a  time,  in  cold  wa-t^r,  so«^ 
each  article,  roll  it  up  tightf'  plac 
in  a  tub;  when  all  the  fMi^l-s  hav 
been  manipulated  fill  the  tub  with  coli 
water.  In  the  morning  wriiig  th 
pieces  out  into  clean  hot  water  Hio 
boiling),  wash  in  a  machine-  or  on  : 
board  and  rinse.  Do  not  use  bluing 
as  the  soap  supplies-  all  yoii  need  i; 
that  line.  Do  not  boil  them,  as'  tha 
makes  the  articles  yellow^  Much  tjm 
and  labor  are  saved,  and  the  cloChe 
will  be  beautifully  white^       >  ;■  ' 

**  «* 

For  Rhubarb  Wina^  •s\-ii'i|g,  vskin  and  cbi 
the  rliubarb  to  a  pulp.  Wl^gh  and  alio 
one  quart  of  water  and  one  pound  of  sug 
to  each  pound  of  fniit.  Mix  all  togeth 
until  sugar  is  dissolved,  then  poup  into 
large  earthen  crock  or  jar.  Throw  a  pie 
of  cheesecloth  over  the  top  to  keep-  o 
dust.  Let  it  stand  and  ferment  well,  ifft 
ring  it  up  once  or  twice  each  day.  Wh 
the- -fennentation  ceases  skim  and  sirs 
and  pour  into  a  dean  ca&k  and  let  st-a/ 
for  t'W^^'ty-four  hours.  Then  close  t 
bitnghble  and  let  stand  undisturbed  for 
months.  Then  draw  off  carefiilly  from  i 
sediment  into  bottles ;  co;i;k '  tightljj,  a 
put  away  in  a  cool,  dark  place  on  th 
sid^;^ 

7RO  fridlr^O, 

'ery  large  and  well-assorted  stock  of 

WABLE  STATIONERY. 

:of  the  following  articles,  of  which 
^ness  and  lateness  of  the  styles  : 

Boxed  Stationery 
Dinner  Name  Cards 
Memorial  Cards 
Visiting  Cards 
Programme  Tassels 
Stationery 


for  use  In  thfee  or  four 
-b»  ifound  VQry  fdelilgihtful  to 
leat  oif  any  k^d. 


CRESTS,  MONOGRAMS  AND 
styles  and  colors.. 


233  ST.  JAMES  STREET,  MONTREAL. 


Know  ALL  MEN  BY  THESE  PRESENTS 

That  the  SOAP  possessing  the  best  Cleaning 
qualities,  and  the  most  economical  and  labor-saving,  is 

gtetonyijilliEdge" 

It  is  impossible  to  manufacture  better  Soap  than  the 
above.  GILT  EDGE''  has  invariably  given 
the  most  thorough  satisfaction  wherever  used, 
and  its  sales        GONSTANiPLY  INGI^BASING. 

Sold  by  all  first-class  Grocers,  but  manufactured 

only  by 

W.  STRACHAN  &  CO. 

36,  38  and  40  Jacques  Cartier  St.,  Montreal, 

WONDERFUL  TEA. 

FRASER.  VIGER  &  GO'S 

Bpea^fa^t  donjou  Tea,  -  35c.  peif  It). 
Choice  Japan  Tea,  ■  -  30c.  pe?  lb. 

 .  '^•m-  > — ^  

Italian  IVarehouse, 

199  ST.  JAMES  STREET,  MONTREAL. 


JOHN   COWAN,    '  ' 

MANUFACTURER  OF 

Liq.  and  Carlionafee  of  Ammonia,  M. 

AND  AGENT  FOR  THE 

BROCKVILLE  CHEMICAL  AND  SUPERPHOSPHATES  CO. 

OIL  OF  VITRIOL  TIN  SPIRITS.  IRON  LIQUOR. 

MURIATIC  ACID.  NITRO-MURIATE  OF  TIN.  OXY-MURIATE  OF  ANTIMONY. 

NITRIC  ACID.  NITRATE  OF  IRON.  GLAUBER'S  SALT. 

TIN  CRYSTALS.  MURIATE  OF  IRON.  RED  LIQUOR. 

3  Dalhousik  Strkktt, 
P.O.  Box  319.  MONTREAL. 

HAETSHOUEf  or  AMlEOinA 

^  FOR  FAMILY  USE 
IS  STRICTLY  PURE. 

For  tlie  Toilet— Use  about  20  to  30  drops  to  a  basin  of  water. 
For  the  Batll— About  a  tablespoonfu]. 

For  Sliampooing— A  t^aspoonful  to  a  quart  of  water,  adding  a 
little  soap  to  make  a  lather. 

For  Cleansing:  Jewelry,  Hair  Brushes,  Coni1>S5  <fee. 

use  a  teaspoonful  to  a  pint  of  water. 

To  remove  Grease  and  l^tains  from  ISilks,  liaces.  Woollen 

GrOOtls,  Carpets,  <&C.,  moisten  the  spots  with  Hartshorn  and  rinse 
with  cold  water. 

For  General  House  Cleaning,  Wood-work,  Walls 
that  are  Painted,  Crockery,  Silver  and  Tin  Ware, 

dissolve  a  little  soap  in  a  pail  of  water,  then  add  from  two  to  rive  tablespoon- 
fuls  of  Hartshorn-Ammonia. 

For  I>isinfecting  and  Cleansing  Badly  i^oiled  Cloth, 

add  from  two  to  rive  tablespoonfu  Is  to  a  pail  of  cold  water.  Soak  and  wash 
in  the  usual  way. 

Flannel  and  other  Woollen  Goods  require  but  one  tablespoon- 
ful  to  a  pail  of  water,  and- should  be  rubbed  but  slightly. 

In  the  liaundry — A  winet;las>ful  will  do  an  ordinary  family  wash- 
ing, and  can  be  used  either  in  soaking  or  rubbing  out  the  Clothes,  adding  half 
the  quantity  of  soap  usually  used.  A  little  experience  will  satisfy  one  how 
indispensable  Hartshorn  is  as  a  cleaner. 

The  Accountant,  the  Tradesman,  the  Workingman. 

whose  hands  are  daul)ed  with  Ink,  Dyestuffs,  Tar,  Paint,  Rust,  &c..  will  rind 
this  Hartshorn- Ammonia  invaluable  in  quickly  removing  the  stains,  leaving 
the  skin  soft,  smooth  and  healthy. 

MANUFACTURED  AND  GUARANTEED  PURE  BY 

JOHN  COWAN,  3  Dalhousie  St.,  Montreal. 


ST.  IvEON. 


MIRACULOUS  POWER, 


Flashes  from  Practitioners  and  Eminent  Men. 

This  rare  native  water  possesses  curative  and  restorative  properties,  both  for  external 
and  internal  application.    Famous. — Prof.  J.  Baker  Edwards,  Public  Analyst. 

The  fact  is  incontestable — these  mineral  waters  prove  more  valuable  than  any  other 
remedy. — G.  E.  Walton,  M.D. 

Have  used  St.  Leon  for  Indigestion  with  marked  benefit  to  the  sufferers. 

— G.  A.  Bingham,  M.D.,  62  Isabella  Street,  Toronto. 

I  recommend  St.  Leon  for  Indigestion,  Constipation,  or  Diarrhoea. 

— J.  B.  Baldwin,  M.D.,  46  Avenue  Road,  Toronto. 

Bone,  Muscle,  flesh  and  blood — nothing  on  the  European  continent  to  equal  this 
builder-up  of  poisoned,  wasted  humanity;  St.  Leon  is  to  such  better  than  gold.— Dr.  Welch. 

St.  Leon  cures  Liver  Complaint,  Mumps  or  Chills. — Dr.  S.  G.  Paquin. 


ST.   LEON    WATER  CO. 

54  VICTORIA  SQUARE,  MONTREAL. 

A.  POULIN,  Manager. 


G WROUGHT  STEEL 
oo^ng  ^ange^ 

For  family  USE. 


Convenient, 

Economical, 

and  Durable. 


Fiioin  f35.00  to  $100.00. 


GEO.  R.  PROWSE, 

224  ST.  JAMES  STREET, 
MONTREAL. 


TEES  &  CO. 

fflacufactnrers  of 

Office  De^h 

— ^ANDS  

Funeral 
FuMtuPe 

300  ST.  JAMES  STREET, 

MONTREAL. 


11(11  I  |C  0  pn  1824  NOTRE  DAME  STREET 

WVILLIO   Ot    Uwa       Near  McGiLL.  Street. 

PIANOS  AND  ORGANS 


Sole  Agents  for  Knabe,  Williams,  Newcombe,  Bell,  Baus,  &.c. 

THE  BELL  ORGANS  (over  75,000  in  use),  the  acknowledged 
best  Reed  Organ  in  tlie  World. 

Churches  supplied  at  Wholesale  Rates,  which  is  a  little  over  Cost  Prii:e. 

E.  C.  MOUNT  &  CO. 


GAS  AND  STEAM  FITTERS,  AND  ROOFERS, 

16  Victoria  Sqxjark. 


TELEI^HONE   No.  1265. 


^pecialtiB^ 


HOT  WATER  HEATING,  SPEAKING- TUBES, 
ELECTRIC  BELLS 


FITTED  UP  IN  A  SCIENTIFIC  MANNER  AND  AT  MODERATE  COST. 


If  You  Want 


GO  "TO 

Victoria  Square. 

The  Cheapest  Place  for  Baliy  Sleiglis  and  Carriages.  . 


SEE  OUR  MANTLE  BEDS, 


G.  ARMSTEOKa  &  CO..  OTERAL  DIEECTORS. 


TO  THE  LADIES. 


For  Home^Macie  Bread, 

Biscuits,  Rolls,  Griddle 

and  BuLckiw^heat  Cakies, 


USE  ONLY 


Flei^chmann  \  Co'^ 
Onpivalled 


FRKSH    KVKRY  DAY. 
F^ACTORY  Depot: 

70  ST.  .A.nsrTOiisrE  stk^eet. 


FOR  SALE  EVERYWHERE. 


THAT  QUEEN  OF  PERFUMES 


FOR  THE 
HANDKERCHIEF. 


A  single  drop  will  per- 
fume a  handkerchief  or 
even  a  room. 


A  Ronquet  of  Exquisi'.e 

•  Richness  of  Odoi , 
Distilled  Irom  Natiiral 
Flowers. 


The  Most  Delightful, 
Delicate  and  Lasting 
Perfume  of  the  Day ! 


THE  LOTUS  OF  THE 
MLE„  which  raises  its 
lovely  head  above  the 
■v\Ater  of  Lake  Menzalet 
rind  on  the  margin  of  the 
River  Nile,  has  been  call- 
ed "the  Rose  Embalmed 
of  Ancient  Egypt."  On 
great  feast  days,  fragrant 
girlands  were  formed  of 
this  flower,  with  which 
the  maidens  of  the  East 
•idorned  their  dark  tres- 
es. This  chastely  beauti- 
ful water  "lily  is  to  be 
found  represented  on  al- 
most all  of  the  ancient 
monuments  of  Egypt  and 
Asia. 

Make  your  lady  triends 
hippy  by  a  gift  of  a 
bottle  of  the  Lotus  of  th$ 
Nile. 

SOLD 
BY  ALL  DRUGGISTS. 


ALLEN'S  LUNG  BALSAAM. 

The  favorite  Household  Remedy  for  the  Cure  of 
COUGHS,  COLDS,  CROUP,  CONSUMPTION,  AND  ALL, 
THROAT  AND  LUNG  TROUBLES. 

Price  85c.,  50c«,  and  !$1.00  per  Bottle, 


DIGESTIVE 
TABLETS 


OR  After  Dinner  PILLS, 

for  enfeebled  dicrestion,  pro- 
duced from  wiiiit  of  proper 
secretion  of  the  Gastric  Juice. 
They  give  immediate  relief  in  Dyspepsia 
and  Indigestion. 

DIRECTIONS.—  Take  one  or  two  pills  immediately  after 
eating  or  when  suffering  from,  Indigestion,  Lump  in  the 
Throat  or  Flatulence. 

Siiiuples  sent  free.   Address  the 

Davis  &  Lawrence  Co.,  (Limited,)  Montreal. 

SOLE  AGENTS. 


HIND'S  HONEY  AND  ALMOND  CREAM. 

DELICIOUS  TO  USE  AND  MOST  EFFICACIOUS. 
For  Chapped  Hands,  Face  and  Lips,  Rough  and  Hard  Skin,. 
Chafing,  Sunburn,  Burns,  Sealds.  Itching,  Chilblains,  Sore 
Nipples,  "Hang  Nails,"  and  all  unpleasant  conditions  of 
the  Skin  of  Uke  character.  Brittle  Nails  softened  in  one 
night.  Price  FIFTY  CEm;S_EerBottle^_Soldb^^ 

Palmo-Sulphur  Soap, 

A  MARVELLOUS  HEALER  OF  ALL 
ERUPTIVE  TROUBLES. 
!t  Clears  the  Skin  and  Beautifies  the  Complexion. 

MANUFACTURED  BV  THE 

Bayis  &  Lawreiicf.  Co.,  (Liiniiei,)  MomEAL 


THE 

PBKRLBSS 

COOK  BOOK 


A  COMPUTATION  CF" 

TESTKD  RECIPES. 


liecdics  of  £)f.  Je[rr)es  ff)el^0clisf  Sl^upcl}^ 
St.  Catherink  Strekt, 
MONTREAL. 


Babcock  &  Son,  Book  and  Sob  Printers,  4  Bleury  Street. 


ESTABLISHED  1850. 


HKINTZMAN  &  CO., 

T0I?/01SrT0, 

MANUFACTURERS  OF 

GRAND,   SQUARE,    AND  UPRIGHT 

^PIANOSh 

AWARDED  16  FIRST  PRIZE  MEDALS  AND  HIGHEST  HONORS  WHEREVER 
EXHIBITED,   INCLUDING   PHILADELPHIA,   1876,  AND 
COLONIAL  EXHIBITION,  LONDON,  ENG.,  1886. 

"WING  to  their  great  durability,  the  H[E;IlStT2:ivrAN  PlANOS 
are  in  use  in  all  the  prominent  Educational  Institutions  in  the 
Dominion.  Among  those  who  have  recently  purchased  HEIN'TZNIA.N 
r*IAIS[OS  we  are  pleased  to  mention  : 

The  Oshawa  Ladies'  College. 
The  Whitby  Ladies'  College. 
The  Ladies'  Seminary,  of  St.  J6hn,  N.B. 

OVER  800  HEINTZMAN  PIANOS 

RECENTLY  SOLD  IN  MONTREAL. 

Among  the  pui'chasers  are 

Prof.  J.  H.  Robinson,  Organist  St.  Paul's  Church. 
Prof.  E.  A.  Hilton,  Organist  St.  James  Methodist  Church.  . 
Prof.  W.  Reed.  Organist  American  Presbyterian  Church. 
Prof.  Septimus  Fraser. 
And  other  leading  Musicians  too  numerous  to  mention. 


PRICES  REASONABLE.       Terms  made  to  suit  Purchasers. 
For  Catalogues  and  other  information  apply  to 

C.  W.  LINDSAY, 

2270    ST.  CATHERINE  STREET.  2270 


TESTIMONL\L  FROM  THE  REV.  JAS.  KINES. 
(Late  Pastor  of  the  East-End  Methodist  Church.) 
To  Mr.  C.  W.  Lindsay,  Montreal,  October,  1888. 

Dear  Sir, — In  answer  to  your  letter,  would  state  I  have  owned  a  Heintzman 
Piano  over  seventeen  years,  and  it  has  always  given  the  best  satisfaction ;  the  tone  and 
^action  are  still  in  perfect  condition.  I  have  therefore  a  very  high  opinion  of  the  Heintzman 
Pianos,  and  would  recommend  them  to  intending  purchasers. 

Yours  truly,  Rev.  James  Kines. 


HE  publication  of  a  collection  of  reliable,  well-tested 
Recipes  needs  no  apology.  Other  books  are  made  to 
amuse,  instruct,  or  entertain,  and  they  please  or  fail  to 
please  according  to  the  varied  intellectual  tastes  of  the  readers. 
But  the  subject  of  good  Cookery  is  one  of  universal  interest, 
and  more  than  anything  else  has  to  do  with  the  health,  comfort 
and  happiness  of  each  member  of  the  family  circle. 

Every  housekeeper  remembers  many  annoying  vexations 
consequent  upon  failures  made  by  following  unreliable  Recipes. 
Such  will  appreciate  a  Cook  Book  to  which  they  can  turn  with 
confidence,  and  will  be  able  to  enter  fearlessly  a  path  well 
marked  by  the  footsteps  of  those  who  have  passed  often  before 
tiiem.  Much  care  has  been  taken  to  admit  only  well-tried 
Recij^es,  and,  in  the  preparation  of  this  little  work,  we  have 
aimed  not  so  much  at  the  novel  and  elaborate  as  at  the 
practical  and  trustworthy,  and  we  confidently  bespeak  success 
if  the  directions  contained  in  it  are  carefully  followed. 


"'We  may  live  without  friends,  we  may  live  without  books, 
But  civilized  man  cannot  live  without  cooks  ; 
He  may  live  without  love — what  is  passion  hut  pining? 
But  where  is  the  man  who  can  live  without  dining?" 

—  Owen  M:redith. 
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Ladies' -Hair  (Dressings  and  all  kinds  of  Hair 
Workj  done  in  a  superior  manner. 


SOUPS. 


To  Clarify  Stock. — When,  by  accident,  stock  is  not 
clear,  put  it  into  a  stew  pan,  take  off  any  scum  as  it  rises, 
and  let  the  rest  boil.  Take  out  half  a  pint  of  the  stock  and 
add  it  gradually  to  the  whites  of  three  eggs  (previously 
whisked  well  in  half  a  pint  of  cold  water) ;  then  put  the 
whisk  into  the  stew  pan,  and  keep  the  liquid  well  agitated 
while  you  pour  in  the  whites  of  egg  and  stock  you  have 
mixed ;  let  the  whole  nearly  boil,  and  then  take  it  from  the 
fire.  After  a  time,  the  whites  will  separate  themselves, 
when  the  whole  should  be  passed  through  a  clean  fine  cloth, 
and  the  stock  should  be  clear.    If  not,  repeat  the  process. 

Browning  Soup. — Put  two  ounces  of  sugar  in  a  stew 
pan,  and  let  it  melt  slowly,  stir  with  a  wooden  spoon, 
and  when  black  add  half  a  pint  of  cold  water,  and  let  it 
dissolve.  If  corked  closely,  this  will  keep  for  a  long  time. 
Burnt  onions  are  also  used  for  the  purposes  of  browning. 
As  a  rule  use  this  coloring  matter  very  sparingly,  as  it  is 
liable  to  flavor  the  soup. 

Oyster  Soup. — Put  down  a  shank  of  beef  in  a  pot  of 
cold  water  (the  day  before  you  wish  to  use  it)  with  a  little 
onion.  Allow  it  to  boil  slowly  until  the  meat  is  like  rags, 
strain  into  a  crockery  basin  and  set  away  till  the  next  day. 
If  properly  done*  you  will  have  a  stiff  jelly,  from  which 
remove  all  fat  before  using.  When  you  wish  to  make  your 
oyster  soup,  put  your  stock  in  a  pot,  season  nicely  with 
pepper  and  salt,  and  when  it  boils  throw  in  your  oysters 
and  allow  them  merely  to  scald. 

Pea  Soup. — Two  lbs.  split  peas,  boil  until  quite  tender, 
strain  through  a  colander,  and  add  water  to  make  a  suitable 
thickness,  boil  for  half  an  hour,  season  nicely  with  pepper, 
salt,  and  a  little  butter,  catsup  to  taste. 
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Tomato  Soup. — To  one  pt.  canned  or  four  large  tomatoes 
add  one  qt.  boiling  water;  when  it  boils,  stir  in  one  tea- 
poonful  of  soda,  which  will  cause  it  to  foam  immediately. 
Then  add  one  pt.  sweet  milk,  salt,  pepper,  and  butter  to 
taste.  Roll  out  three  soda  biscuits  and  put  in.  Allow  the 
soup  to  come  to  a  boil,  and  serve. 

Tomato  Cream  Soup. — Put  one  can  of  tomatoes  on  to 
stew  for  ten  or  fifteen  minutes,  boil  one  quart  of  milk,  mix 
two  tablespoonfuls  of  corn  starch  with  a  little  cold  milk,  stir 
into  the  boiling  milk  and  cook  ten  minutes.  Put  one  tea- 
poonful  baking  soda  into  the  tomatoes,  stir  well,  then  rub 
through  a  fine  colander,  add  a  teaspoonful  of  butter  to  the 
milk,  then  the  tomatoes,  pepper  and  salt  to  taste. 

Give  one  boil  and  serve,  immediately. 

Brown  Bean  Soup. — Two  cups  of  beans,  three  quarts 
of  water.  Boil  till  the  beans  are  soft.  Then  strain  and 
mash  through  a  colander.  Put  over  the .  fire,  and  add 
pepper,  salt,  and  a  little  butter.  Before  dishing  put  twO' 
tablespoonfuls  of  Worcester  Sauce.  After  dishing  slice  in 
two  lemons.    P.  The  lemons  may  be  omitted. 

Lobster  Soup. — One  pint  of  water,  one  pint  of  milk,  one 
tablespoonful  flour,  a  little  pepper,  one  lobster.  Boil  water 
and  milk  together,  add  flour,  then  lobster.  Let  it  boil  up 
once  and  put  a  bit  of  buttet  in.    Serve  very  hot. 

Vermicelli  Soup. — Make  the  stock  in*  the  usual  manner^ 
by  boiling  shanks  of  beef  or  bones  of  beef,  mutton,  turkey 
or  chicken,  all  day.  Strain,  and  next  morning  skim  the 
grease  carefully  off.  Cut  up  whatever  vegetables  you  wish 
to  flavour  your  soup  jWith — Cabbage,  carrots,  onions  and 
celery  ;  brown  these  slowly  in  some  of  the  dripping  taken 
from  the  stock.  Boil  the  vegetables  for  three  hours  in  the 
stock  and  strain  again.  Then  add  vermicelli.  Flavour 
with  Hervey's  Sauce,  arfd  boil  about  fifteen  minutes. 
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Macaroi^i  Soup. — Three  ounces  of  macaroni,  a  piece  of 
butter  the  size  of  a  walnut,  salt  to  taste,  two  quarts  of  clear 
stock.  Throw  the  macaroni  and  butter  into  boihng  water 
with  a  pinch  of  salt,  and  simmer  for  half  an  hour ;  when  il; 
is  tender,  drain  and  cut  it  into  thin  rings  and  drop  into 
boihng  stock.    Stew  gently  for  fifteen  minutes  and  serve. 

Sago  Soup. — Five  ounces  of  sago,  two  quarts  of  stock. 
Wash  the  sago  in  boiling  water  and  add  by  degrees  to  the 
boiling  stock,  and  simmer  till  the  sago  is  entirely  dissolved 
and  forms  a  sort  of  jelly.  The  yolks  of  two  eggs  beaten  up 
with  a  little  cream  previously  boiled,  and  added  at  the 
moment  of  serving,  much  improves  this  soup. 

P.  The  stock  must  be  nicely  seasoned. 

Hare  Soup. — Cut  up  a  pair  of  hares  into  neat,  small 
pieces ;  take  all  the  nicest  bits  and  fry  them  a  light  brown. 
Have  a  pot  of  stock,  and  into  it  put  the  inferior  pieces  of 
the  hare,  two  onions,  a  carrot,  a  head  of  celery,  some  parsley 
and  thyme,  a  blade  of  mace,  a  clove  or  two,  salt  and  pepper. 
Let  this  all  boil  till  the  meat  falls  off  the  bones,  then  pass  it 
through  a  sieve.  Put  the  soup  back  into  the  pot,  use  some 
of  it  to  make  gravy  over  the  bits  of  hare  in  the  frying-pan, 
then  turn  contents  of  frying-pan  into  soup  pot,  let  it  simmer 
until  the  meat  is  tender,  then  slightly  thicken  the  soup  with 
a  little  brown  flour. 

Ox-Tail  Soup. — The  day  before  the  soup  is  wanted,  take 
three  ox-tails,  cut  them  in  pieces,  and  put  on  to  fry  in  butter, 
first  taking  off  all  the  fat ;  let  them  brown  well,  then  set  away 
till  next  day.  Take  off  all  the  grease  that  may  be  about 
them,  and  put  to  boil  in  about  three  quarts  of  water ;  some 
salt,  pepper  and  allspice  to  taste,  from  two  to  four  onions, 
one  carrot,  one  turnip,  and  one  head  of  celery.  Boil  four  or 
five  hours,  lift  out  the  meat,  strain,  choose  some  of  the  best 
of  the  meat  and  return  to  the  soup,  and  it  is  ready  to  serve. 


Is  best  in  use. 
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FISH. 

Fish  a  la  Cream. — Two  pounds  fresh  cod  fish,  boil  in 
salt  water  till  the  bones  will  slip  out  easily,  put  in  a  deep 
dish  and  cover  with  a  cream  made  of  one  pint  of  boiling 
milk  and  one  well  beaten  egg,  one  spoonful  flour  put  in  the 
milk  and  stir  till  it  thickens.  Cover  the  whole  with  bread 
or  cracker  crumbs,  and  set  in  the  oven  to  brown. 

Baked  Fish. — Take  a  large  haddock  or  codfish,  clean 
well,  and  scrape  all  the  scales  off.  Make  a  stuffing  of  two 
■cups  oatmeal,  a  little  salt  and  pepper,  rub  in  a  piece,  of 
butter  the  size  of  an  egg ;  make  into  a  paste  with  a  little 
milk,  put  inside  the  fish  and  sew  it  up — flour  it  well — grease 
the  baking  tin  and  lay  it  in  with  a  Httle  dripping.  Bake 
about  one  hour  for  a  four-pound  fish.    Serve  with  sauce. 

EscALOPED  Oysters. — Butter  the  dish,  and  cover  the 
bottom  of  the  dish  with  very  fine  bread  crumbs  or  cracker 
crumbs  ;  add  a  layer  of  oysters  ;  season  with  pepper  and  salt  ; 
alternate  the  crumbs  and  oysters  until  your  dish  is  filled, 
finishing  with  bread  crumbs  ;  cover  the  top  with  small  pieces 
of  butter,  and  bake  half  an  hour. 

P.  If  you  use  cracker  crumbs,  more  moisture  is  required. 

Oyster  Fritters. — Draw  off  the  juice,  add  a  cup  of 
milk,  3  eggs,  salt,  pepper  and  'flour  enough  to  make  a  thick 
batter,  stir  in  the  oysters,  drop  from  a  large  spoon  into  hot 
lard  to  fry. 

Oyster  Patties. — Make  some  rich  puff  paste,  and  bake 
it  in  very  small  tin  patty  pans  ;  when  cool,  turn  out  upon  a 
large  dish ;  stew  some  large  fresh  oysters  with  a  few  cloves, 
a  little  mace  and  nutmeg ;  then  add  the  yolk  of  one  egg, 
boiled  hard  and  grated ;  add  a  little  butter  and  as  much  of 
the  oyster  Hquor  as  will  cover  them.     When  they  have 
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Stewed  a  little  while,  take  them  out  of  the  pan  and  set  away 
to  cool.  When  quite  cold,  lay  two  or  three  oysters  in  each 
shell  of  puff  paste. 

Fried  Oysters.— Use  the  largest  and  best  oysters  ;  lay 
them  in  rows  upon  a  clean  cloth,  and  press  another  upon 
them  to  absorb  the  moisture ;  have  ready  several  beaten 
eggs ;  and  in  another  dish  some  finely  crushed  crackers  ;  in 
the  frying  pan  heat  enough  butter  to  entirely  cover  the 
oysters  ;  dip  the  oysters  first  into  the  eggs,  then  into  the 
crackers,  rolling  them  over,  that  they  may  become  well 
incrusted ;  drop  into  the  frying  pan  and  fry  quickly  to  a 
light  brown.    Serve  dry  and  let  the  dish  be  warm. 

Cold  Fish  Relish.— Take  the  remains  of  any  cold  fish, 
flake  it.  Put  some  milk  into  a  saucepan,  and  when  quite 
hot,  add  a  little  flour,  butter,  chopped  parsley,  a  little  mace, 
cayenne  pepper  and  salt.  The  sauce  must  be  of  the  con- 
sistency of  good  cream.  Boil  some  potatoes,  mash  them 
with  milk  and  butter  very  smooth,  and  put  them  through  a 
fine  sieve.  Arrange  them  round  the  edge  of  a  side  dish. 
Bake  to  a  light  brown.  Heat  the  fish  in  the  sauce,  and 
when  hot  pour  into  the  middle  of  the  dish. 

Fish  Balls. — One  pint  stripped  salt  fish,  soaked,  a  pint 
and  a  half  potatoes  cut  up.  Boil  together  until  the  potato 
is  done,  then  mash.  Add  one  egg,  tablespoonful  of  sugar, 
milk  enough  to  moisten.  Beat  up  light  and  drop  into  hot 
fat  like  doughnuts. 
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MEATS. 

Roast  Beef. — Six  or  eight  pounds  from  the  tip  or  second 
cut  of  sirloin,  wipe,  trim,  and  tie  or  skewer  into  shape.  If 
there  be  a  large  piece  of  the  flank,  cut  it  off  and  use  it  fov 
soups  or  stews.  If  you  prefer  to  use  it  for  this  purpose, 
after  roasting,  draw  it  round  underneath  and  fasten  it  with 
a  skewer.  Lay  the  meat  on  a  rack  in  a  pan,  and  dredge 
all  over  with  salt,  pepper  and  flour ;  put  it  into  a  very  hot 
oven  with  two  or  three  tablespoonfuls  of  dripping  or  pieces 
of  the  beef  fat  placed  in  the  pan.  Place  a  rack  under  the 
pan  or  turn  the  heat  off  from  the  bottom  of  the  oven.  Put 
the  skin  side  down  first,  that  the  heat  may  harden  the  juices 
in  the  lean  part.  When  the  flour  is  brown  on  the  pan 
and  the  meat  is  seared,  baste  with  the  fat  and  reduce  the 
heat.  Baste  often  and  dredge  twice  with  salt  and  flour. 
When  seared  all  over,  turn  and  bring  the  skin  side  up  for 
the  final  basting  and  browning.  Bake  fifty  or  sixty  min- 
utes, if  liked  very  rare ;  an  hour  and  a  quarter  to  an  hour 
and  a  half,  if  liked  well  done.  If  there  be  any  danger  of 
burning  the  fat  in  the  pan,  add  a  little  hot  water  after  the 
flour  is  browned.  Meat  may  be  roasted  and  carved  better 
if  placed  in  the  pan  and  on  the  platter  with  the  skin  up 
instead  of  the  flesh  side. 

Yorkshire  Pudding. — Beat  three  eggs  very  light,  add 
one  scant  teaspoonful  of  salt  and  one  pint  milk.  Pour 
half  a  cup  of  this  mixture  on  two-thirds  of  a  cup  of  flour, 
and  stir  to  a  smooth  paste,  add  the  remainder  of  the  mixture 
and  beat  well.  Bake  in  hot  gem  pans  forty-five  minutes. 
Baste  with  the  drippings  of  the  beef.    This  is  a  more  con- 
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"venient  way  than  to  bake  in  the  pan  under  the  beef,  and 
gives  more  crust.    Serve  as  a  garnish  for  roast  beef 

Gravy  for  Roast  Beef. — When  the  meat  is  done,  put 
it  on  a  plate  and  keep  it  hot  while  making  the  gravy.  Hold 
ithe  corner  of  the  dripping-pan  over  a  bowl ;  let  the  liquid 
in  the  pan  settle  ;  then  pour  off  all  the  fat  and  save  it. 
When  no  water  is  used  in  baking  and  the  oven  is  very  hot, 
this  Hquid  will  be  the  fat  from  the  meat.  The  brown  flour 
\vill  settle,  and  some  will  adhere  to  the  pan.  Pour  one  pint 
of  hot  water  or  stock  into  the  pan,  and  scrape  off  all  the 
sediment.  Pour  this  water  into  a  saucepan  from  which  it 
may  be  poured  easily,  and  place  it  on  the  stove  to  heat. 
Put  four  tablespoonfuls  of  the  hot  fat  into  a  small  frying-pan 
and  when  browning,  stif  in  two  heaping  tablespoonfuls  of  dry 
flour,  or  enough  to  absorb  all  the  fat.  Stir  until  the  flour 
is  brown  and  well  mixed  ;  then  add  the  hot  liquid  gradually, 
:and  stir  as  it  thickens.  Season  with  salt  and  pepper  and 
simmer  five  minutes.  Strain  if  not  perfectly  smooth. 
•Gravy  can  be  made  in  the  dripping-pan ;  but  such  pans 
are  usually  large,  inconvenient  to  handle,  and  take  up  more 
space  than  can  be  spared  on  the  top  of  the  stove,  and  are 
much  harder  to  wash  when  the  gravy  has  been  made  in 
them.  To  make  it  in  the  pan,  pour  off  nearly  all  the  fat.  Put 
the  pan  on  the  stove  and  add  dry  flour  until  the  fat  is  all 
absorbed,  then  add  hot  water  or  hot  stock,  and  stir  as  it 
thickens.  Cook  five  or  eight  minutes  and  strain.  It  is 
well  for  those  who  like  gravies  to  make  a  large  quantity,  as 
it  is  useful  in  warming  over  the  remnants  of  the  roast  beef, 
but  there  is  no  sauce  or  made  gravy  equal  to  the  natural 
juices  contained  in  the  meat  which  should  flow  freely  into 
the  platter  when  the  meat  is  carved. 

Spiced  Beef. — Four  to  six  pounds  from  the  middle  cut 
of  the  shin.    Wash  the  meat  on  the  outside  and  cut  off  any 
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part  of  the  skin  which  is  not  sweet  and  cleara  Pick,  pff  all 
the  fine  fragments  of  bone.  Cut  the  meat  into  severa! 
pieces ;  cover  with  boihng  water.  Skin  carefully  as  it  boils, 
and  then  simmer  until  the  meat  falls  to  pieces  and  the 
liquor  is  reduced  to  half  a  pint.  Remove  the  meat ;  season 
the  liquor  highly  with  salt,  pepper,  sage  and  thyme,  add  it 
to  the  meat,  and  mix  with  a  fork  till  the  meat  is  all  broken. 
Pack  in  a  brickloaf  pan.    When  cold,  cut  in  thin  slices. 

Boned  Leg  of  Mutton. — Remove  the  bone  ;  wipe  in- 
side and  out  with  a  wet  cloth  ;  sprinkle  the  inside  with  salt 
stuff  and  sew.  Put  it  on  a  rack  in  a  dripping-pan,  with 
some  of  the  kidney  suet  on  the  meat  and  in  the  pan- 
Dredge  with  salt,  pepper  and  flour,  and  bake  in  a  hot  oven. 
Baste  as  soon  as  the  flour  is  brown,  and  baste  often.  Bake 
one  hour,  if  liked  rare ;  one  hour  and  a  quarter,  if  well 
done. 

Stuffing.^ — One  cup  of  cracker  or  stale  bread  crumbs. 
Season  with  one  saltspoonful  each  of  salt,  pepper,  thyme,  or 
marjoram,  and  moisten  with  a  quarter  of  a  cup  of  melted 
butter.    Add  hot  water  if  a  moist  stufling  be  desired. 

Boiled  Leg  of  Mutton  or  Lamb. — Wipe,  remove  the 
fat  and  pour  into  well-salted  boiling  water.  Skim,  and  sim- 
mer twelve  minutes  for  each  pound  of  meat.  One  quarter 
of  a  cup  of  rice  is  sometimes  boiled  with  the  mutton,  or  the 
the  meat  may  be  tied  in  a  cloth  to  keep  it  from  becoming, 
discolored.  Serve  with  a  thick  caper  sauce,  poured  over  the 
mutton.    Garnish  with  parsley.    Serve  with  currant  jelly. 

Carve  sHces  from  the  thickest  part  of  the  leg  down  to  the 
bone  :  then  slip  the  knife  under  and  remove  the  slices  from 
the  bone.  The  thickest  part  of  the  leg  should  be  toward 
the  back  of  the  platter. 

Veal  Cutlets.- — One  . slice  of  veal  from  the  leg.  Wipe, 
and  remove  the  bony  skin  and  tough  membranes.  Pound 
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and"  cut,  or  shape  into  pieces  for  serving.  Sprinkle  with 
•salt  and  pepper.  Roll  in  fine  crumbs,  then  dip  in  beaten 
•egg,  then  in  crumbs  again.  Fry  several  slices  of  salt  pork, 
and  fry  the  Cutlets  brown  in  the  pork  fat ;  when  brown 
put  the  Cutlets  in  a  stewpan.  Make  a  brown  gravy 
with  one  tablespoonful  of  butter,  or  the  fat  remaining  in 
the  pan  if  it  be  not  burned,  and  two  heaping  tablespoonfuls 
of  flour.  Pour  on  gradually  a  cup  and  a  half  of  stock,  or 
water.  Season  with  Worcestershire  Sauce  or  lemon,  or 
horseraddish  or  tomato.  Pour  the  gravy  over  the  Cutlets, 
and  simmer  forty-five  minutes,  or  till  tender.  Take  them 
■out  on  a  platter,  remove  the  fat  from  the  gravy,  add  more 
-seasoning  if  needed,  and  strain  over  the  Cutlets.  Garnish 
with  lemon  and  parsley. 

Sweetbreads. — Put  them  in  cold  water;  remove  the 
pipes  and  membranes.  Cook  them  in  boiling  salted  water 
with  one  tablespoonful  of  lemon  juice,  twenty  minutes,  and 
plunge  into  cold  water  to  harden.  They  may  then  be  cook- 
ed in  either  of  the  following  ways  : — 

Larded. — Lard,  and  bake  until  brown,  basting  with  brown 
stock.  Serve  with  peas.  Fried. — Roll  in  fine  bread  crumbs, 
egg,  and  a  second  time  in  crumbs,  and  fry  in  deep  fat,  or 
sante  in  a  little  fat.  Creamed. — Cut  in  small  pieces,  and 
serve  in  a  white  sauce,  on  toast  or  in  toast  patties,  or  in 
puff-paste  shells  or  as  a  vol-au-vent.  Bi'oiled. — Rub  with 
butter,  salt  and  pepper ;  wrap  in  buttered  paper,  and  boil 
ten  minutes.    Serve  with  Maitre  d'Hotel  butter. 

To  Clean  and  Truss  Poultry  and  Game.— The 
practice  of  sending  poultry  to  market  undressed,  is  one  that 
demands  as  earnest  opposition  from  housekeepers  as  that  of 
the  adulteration  of  food.  The  meat  is  rendered  unfit  to 
eat ;  is  sometimes  infected  with  poison  ;  and  the  increase  in 
weight  makes  poultry  a  very  expensive  food.    All  poultry 
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should  be  dressed  as  soon  as  killed.  The  feathers  come 
out  more  easily  when  the  fowl  is  warm,  and  when  stripped 
off  toward  the  head.  If  the  skin  be  very  tender,  pull  the 
feathers  out  the  opposite  way.  Use  a  knife  to  remove  the 
pin  feathers.  Singe  the  hairs  and  down  by  holding  the 
fowl  over  a  gas  jet,  or  over  a  roll  of  lighted  paper  held  over 
the  fire.  Cut  off  the  head,  and  if  the  fowl  is  to  be  roasted, 
slip  the  skin  back  from  the  neck  and  cut  the  neck  off  close 
to  the  body,  leaving  skin  enough  to  fold  over  on  the  back. 
Remove  the  windpipe ;  pull  the  crop  away  from  the  skin  on 
the  neck  and  breast,  and  cut  off  close  to  the  opening  into- 
the  body.  Be  careful  not  to  tear  the  skin.  Always  pull 
the  crop  out  from  the  end  of  the  neck,  rather  than  through 
a  cut  in  the  skin,  which,  if  made,  has  to  be  sewed  together. 
Cut  through  the  skin  about  two  inches  below  the  leg  joint 
bend  the  leg  at  the  cut  by  pressing  it  over  the  edge  of  the 
table,  and  break  off  the  bone.  Then  pull,  not  cut,  out  the 
tendons.  If  care  be  be  taken  to  cut  only  through  the  skin,, 
these  cords  may  be  pulled  out  easily,  one  at  a  time,  with 
the  fingers.  Or  take  them  all  out  at  once  by  putting  the 
foot  of  the  fowl  against  the  casing  of  a  door,  then  shut  the 
door  tightly  and  pull  out  the  leg.  The  tendons  will  come- 
out  with  the  foot ;  but,  if  once  cut,  they  cannot  be  removed. 
The  drumstick  of  a  roast  chicken  or  turkey  is  greatly  im- 
proved by  removing  the  tendons,  which  always  become  hard 
and  bony  in  baking.  There  is  a  special  advantage  in  cutting 
the  leg  below  the  joint,  as  the  ends  of  the  bones  afford  more 
length  for  tying,  and  after  roasting  this  is  easily  broken  off^ 
leaving  a  clean,  unburned  joint  for  the  table. 

To  DreSs  a  Fowl  for  Roasting. — Make  an  incision 
near  the  vent ;  insert  two  fingers,  loosen  the  fat  from  the 
•skin,  and  separate  the  the  membranes  lying  close  to  the 
body.    Keep  the  fingers  up  close  to  the  breast-bone,  until 
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you  can  reach  in  beyond  the  liver  and  heart,  and  loosen  on 
either  side  down  toward  the  back.  The  gall  bladder  lies 
under  the  lobe  of  the  liver  on  the  left  side,  and  if  the 
fingers  be  kept  up,  and  everything  loosened  before  drawing 
out,  there  will  be  no  danger  of  its  breaking.  The  kidneys 
and  lungs  are  often  left  in  by  careless  cooks ;  but  everything 
that  can  be  taken  out,  must  be  removed.  When  the  fowl 
has  been  cleaned  carefully,  it  will  not  require  much  wash- 
ing. Hold  it  under  the  faucet,  or  rince  out  the  inside 
quickly  :  then  wipe  dry. 

To  Stuff  a  Fowl. — Place  the  fowl  in  a  bowl,  and  put 
the  stuffing  in  at  the  neck ;  fill  out  the  breast  until  plump 
and  even.  Then  draw  the  neck  skin  together  at  the  end, 
and  sew  it  over  on  the  back.  Put  the  remainder  of  the 
stuffing  into  the  body  at  the  other  opening,  and  if  full,  sew 
it  with  coarse  thread  or  fine  twine.  If  not  full,  sewing  is 
unnecessary,  except  when  the  fowl  is  to  be  boiled. 

The  strong  smell  in  old  fowls  may  be  removed  by  wash- 
ing in  warm  soda  water. 

Boiled  or  Steamed  TuRKEV.—Clean,  rub  well  with 
•  salt,  pepper  and  lemon  juice,  and  stuff  with  oyster  or  bread 
stuffing.  It  is  better  without  the  stuffing,  as  the  oysters 
are  usually  overdone,  and  the  same  flavor  may  be  obtained 
from  an  oyster  sauce  served  with  the  turkey.  Truss  the  leg 
and  wings  close  to  the  body ;  pin  the  fowl  in  a  cloth  to 
keep  it  whiter  and  preserve  the  shape  Put  into  boiling 
salted  water.  Allow  twenty  minutes  to  the  pound.  Cook 
slowly  till  tender,  but  not  long  enough  for  it  to  fall  apart. 
Turkeys  are  much  nicer  steamed  than  boiled.  Serve  with 
oysters,  celery,  lemon  or  caper  sauce.  Garnish  with  a 
border  of  boiled  rice  or  macaroni,  and  pour  part  of  the 
sauce  over  the  fowl.  Fowls  are  sometimes  stuffed  with 
boiled  celery,  cut  into  pieces  an  inch  long,  or  with  maca- 
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roni  which  has  been  boiled  and  seasoned  with  salt  and 
pepper. 

Roast  Goose. — Singe,  remove  the  pin-feathers,  and 
before  it  is  cut  or  drawn,  wash  and  scrub  thoroughly  in 
warm  soap  suds,  to  open  and  cleanse  the  pores,  and  render 
the  oil  more  easy  to  be  extracted.  Then  draw,  wash  and 
rinse  the  inside  in  clear  water,  and  wipe  dry.  Stuff  with 
mashed  potatoes,  highly  seasoned  with  onions,  sage,  salt 
and  pepper,  or  with  equal  parts  of  bread  crumbs,  chopped 
apples,  and  boiled  onions,  seasoned  with  salt,  sage  and  pep- 
per. Sew  and  truss ;  put  on  a  rack  in  a  pan  and  cover  the 
breast  with  slices  of  fat  salt  pork.  Place  in  the  oven  for 
three-quarters  of  an  hour.  Then  pork  fat  is  quickly  drawn 
out  by  the  heat,  flows  over  the  goose,  and  aids  in  drawing 
out  the  oil.  When  consiSerable  oil  is  extracted,  take  the 
pan  from  the  oven  and  pour  off  all  the  oil.  Remove  the 
pork  and  dredge  the  goose  with  flour,  and  place  again  in 
the  oven.  When  the  flour  is  browned,  add  a  little  hot 
water  and  baste  often.  Dredge  with  flour  after  basting. 
Cook  until  brown  and  tender.  Make  a  gravy.  Garnish 
with  water-cresses.    Serve  with  apple  sauce. 

Meat  Pie. — Cut  cold  cooked  meat  into  small  thin  slices 
or  into  half-inch  cubes,  remove  all  the  gristle  and  fat  except 
the  crisp  outside  fat,  put  into  a  baking  dish,  and  cover  with 
the  meat  gravy  or  with  tomato  or  brown  sauce  piquante. 
Spread  a  crust  of  mashed  potatoes  over  the  meat,  brush 
with  beaten  egg  or  sprinkle  with  cracker  crumbs,  and  cook 
twenty  minutes  or  till  brown. 

Jellied  Turkey. — To  prepare  the  turkey.  Pick  and 
singe  the  turkey,  draw  out  the  sinews,  cut  off  the  feet  and 
head.  With  a  sharp  knife  cut  the  skin  down  the  centre  of 
the  back  and  raise  the  flesh  carefully  on  either  side  until 
the  legs  and  wings  are  reached,  when  extra  care  is  necessary 
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*to  remove  the  bones  without  cutting  the  skin.  Care  is 
again  required  when  detaching  the  breast-bone  from  the 
skin.  When  this  is  done  the  whole  body  may  easily  be 
taken  out  entire.  Now  restore  the  turkey  as  nearly  as 
possible  to  its  original  form  by  filling  the  legs,  wings 
and  body  with  forcemeat.  Sew  up,  truss  and  put  on  to 
Toast.  Make  a  little  stock  of  the  bones  and  giblets  to  be 
aised  in  the  jelly. 

To  Make  the  Jelly. — Take  one  cow  heel,  one  large 
•shank  of  beef,  five  or  six  pounds  of  knuckle  of  veal,  two 
onions,  one  bunch  sweet  herbs,  put  all  on  to  boil  in  six 
quarts  of  water,  with  salt  and  spices.  Carefully  remove  the 
•scum  as  it  rises,  let  it  boil  seven  or  eight  hours,  strain  and 
set  away  to  cool.  When  cold  remove  the  fat,  turn  the  jelly 
into  the  stew  pan,  being  particular  to  leave  the  sediment ; 
add  the  stock  from  the  turkey  bones,  also  the  gravy  which 
came  from  the  turkey  while  roasting,  the  whites  and  shells 
•of  six  eggs.  Set  on  the  fire,  when  it  boils  draw  it  aside 
and  let  it  stand  fifteen  or  twenty  minutes.  Run  through  a 
flannel  jelly  bag,  and  season  with  Worcester  Sauce.  Place 
the  turkey  in  a  mould  in  which  you  have  previously  put  a 
small  quantity  of  the  jelly  to  firm,  pour  in  the  rest  and 
set  away  to  cool.    When  required,  turn  out  on  a  platter. 

Forcemeat. — One  pound  of  veal,  one  pound  of  fat  bacon, 
■salt,  cayenne  pepper,  and  pounded  mace  to  taste,  a  very 
little  nutmeg,  the  same  of  chopped  lemon-peel,  half  tea- 
spoonful  of  chopped  parsley,  half  teaspoonful  of  minced 
savory  herbs,  one  or  two  eggs.  Chop  the  veal  and  bacon 
together,  and  put  them  in  a  mortar  with  the  other  ingre- 
dients. Pound  well,  and  bind  with  one  or  two  well  beaten 
eggs.  Work  the  whole  well  together,  and  the  forcemeat  is 
ready  for  use. 

Thick  Cream  Sauce,  (for  Croquettes  and  Patties). — 
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One  pint  hot  cream,  two  even  tablespoonfuls  butter,  four 
heaping  tablespoonfuls  flour,  or  two  heaping  tablespoonfuls 
cornstarch,  half  teaspoonful  salt,  half  saltspoonful  white 
pepper,  half  teaspoonful  celery  salt,  a  few  grains  of  cayenne. 
Scald  the  cream.  Melt  the  butter  in  a  granite  saucepan. 
When  bubbling,  add  the  dry  cornstarch.  Stir  till  well 
mixed.  Add  one-third  of  the  cream,  and  stir  as  it  boils, 
and  thickens.  Add  more  cream,  and  boil  again.  When- 
perfectly  smooth  add  the  remainder  of  the  cream.  The 
sauce  should  be  very  thick,  almost  like  a  drop  batter.  Add 
the  seasoning,  and  mix  it  while  hot  with  the  meat  or  fish. 
For  Croquettes,  one  beaten  egg  may  be  added  just  as  the 
sauce  is  taken  from  the  fire ;  but  the  .Croquettes  are  whiter 
and  more  creamy  without  the  egg.  For  patties,  warm  the 
meat  or  fish  in  the  sauce,  and  use  the  egg  or  not  as  you 
please. 

Croquettes. — These  may  be  made  of  any  kind  of 
cooked  meat,  fish,  oysters,  rice,  hominy,  and  many  kinds 
of  vegetables,  or  from  a  mixture  of  several  ingredients. 
When  mixed  with  the  thick  white  sauce  given  above,  less- 
meat  is  required.  The  sauce  is  a  stiff  paste  when  cold,  and 
being  mixed  with  the  meat  or  fish,  the  Croquettes  may  be 
handled  and  shaped  perfectly,  and  when  cooked  will  be 
soft  and  creamy  inside. 

Welsh  Rarebit. — Quarter  pound  rich  cream  cheese, 
quarter  cup  of  cream  or  milk,  one  teaspoonful  of « mustard, 
half  teaspoonful  of  salt,  a  few  grains  of  cayenne,  one  egg, 
one  teaspoonful  of  butter,  four  slices  of  toast.  Break  the 
cheese  in  small  pieces,  or  if  hard  grate  it.  Put  it  with  the 
milk  in  a  double  boiler.  Toast  the  bread,  and  keep  it  hot.. 
Mix  the  mustard,  salt  and  pepper ;  add  the  egg,  and  beat 
well.  When  the  cheese  is-melted,  stir  in  the  egg  and  butter,, 
and  cook  two  minutes,  or  until  it  thickens  a  little,  but  do 
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not  let  it  curdle.    Pour  it  over  the  toast.    Many  use  ale 
instead  of  cream. 

Good  Beef  Tea. — One  pound  of  lean  beef,  cut  fine  ; 
add  one  pint  cold  water  and  five  drops  of  muriatic  acid  ; 
put  into  a  glass  jar.  Place  the  jar  in  a  pan  of  water  at  « 
110  ^  and  keep  it  at  that  temperature  for  two  hours.  Then 
strain  through  thick  muslin  until  the  meat  is  dry,  or  press 
the  juice  out  by  squeezing.  The  acid  makes  the  tea  agree- 
able to  a  patient  with  fever,  and  also  aids  in  drawing  out 
the  juice  of  the  meat. 

Lobster  Croquettes. ^ — One  pint  of  lobster  meat,  cut 
fine.  Season  with  one  saltspoonful  of  salt,  one  saltspoonful 
of  mustard,  and  a  little  cayenne,  and  moisten  with  one  cup 
of  thick  sauce.  Cool  and  shape  into  rolls.  Roll  in  crumbs,, 
egg,  and  crumbs  again,  and  fry  in  smoking-hot  fat.  Drain 
on  paper. 


Is  a  healthful  substitute  for  Shortening, 
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PUDDINGS. 

Apple  Float. — A  pint  of  stewed  apples  made  smooth, 
■whites  of  three  eggs  beaten  to  a  stiff  froth,  four  tablespoon- 
fuls  sugar.  Add  sugar  and  apples  alternately,  a  spoonful 
■each,  beat  all  until  perfectly  stiff.  Serve  with  rich  boiled 
custard. 

Cherry  Pudding. — A  pint  of  bread  crumbs  or  cracker 
scalded  in  a  quart  of  boiling  milk,  butter  size  of  an  egg, 
three  eggs,  one  and  a  half  teacups  of  sugar,  a  little  cinna- 
mon, a  quart  of  stoned  cherries.    Bake  quickly. 

Vanilla  Cream  Pudding. — A  cup  sugar,  a  cup  and  a 
half  flour,  three  tablespoonfuls  melted  butter,  same  of  milk, 
three  eggs,  one  teaspoonful  soda,  two  of  cream  tartar^ 
Bake  in  two  square  pans.  When  baked,  let  cake  cool,  and 
put  the  following  cream  between  and  over,  serve  warm. 
Cream. — One  quart  milk,  one  egg,  three  tablespoonfuls  of 
corn  starch,  sugar  and  vanilla  to  taste.  Make  like  boiled 
custard. 

Apple  Pudding. — Six  chopped  apples,  two  eggs,  one 
pint  of  bread  crumbs,  one  cup  brown  sugar,  allspice,  cloves, 
nutmeg  to  taste,  butter  size  of  an  egg,  put  in  in  little  bits, 
mix  all  together.  Put  mixture  in  well  buttered  dish  and 
bake  one  hour.    Turn  out  and  serve  with  sauce. 

Orange  Puff. — Boil  together  one  pint  of  m  ^pr,  one 
teacupful  sugar,  juice  of  one  lemon,  moisten  a  id  stir 
into  this  two  tablespoonfuls  of  corn  starch ;  boil  until  it  begins 
to  thicken,  put  away  untiUvery  cold ;  just  before  serviiig  stir 
in  the  whites  of  two  eggs,  beaten  to  a  stiff  froth.  Cut  o  -an- 
ges  into  small  pieces,  remove  seeds  and  sweeten,  pour  ovv.r 
them  the  mixture  without  stirring. 
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Dandy  Pudding. — Four  eggs  beaten  separately,  into  the 
yolks  beat  four  heaping  tablespoonfuls  of  brown  sugar,  with 
two  tablespoonfuls  of  corn  starch.  Into  this  pour  one  quart, 
of  boiling  milk,  stir  until  well  mixed,  flavor  with  lemon.  To 
the  whites  of  eggs  add  five  tablespoonfuls  of  white  sugar,, 
beat  until  they  can  stand  alone,  put  on  top  of  other  mixture 
and  brown  nicely  in  the  oven. 

Gingerbread  Pudding. — One  cup  molasses,  one  cup 
chopped  suet,  half  cup  sour  milk,  one  teaspoonful  e|ch  of 
ginger  and  soda,  bread  crumbs  to  make  stiff.  Soda  and 
salt  last.  Steam  three  hours.  Sauce. — White  sugar  and 
butter,  whipped. 

Tapioca  or  Sago  Pudding. — Pare  and  core  six  or  seven 
large  apples,  put  in  a  buttered  dish.  Pour  over  a  cup  of 
tapioca  one  quart  of  boiling  water,  let  it  stand  an  hour, 
add  two  teacupfuls  of  sugar,  a  little  essence  of  lemon.  Pour 
this  over,  the  apples  and  bake  an  hour'.  Peaches,  fresh 
or  canned,  may  be  substituted,  and  are  an  improvement. 

STAGE  Pudding. — Two  e^s,  one  cup  sugar,  one  cup 
hree  and  a  half  cups  of  flour,  one  teaspoonful  soda,, 
two  cream  tartar,  one  tablespoonful  butter  melted  and  put. 
in  the  last  thing.    Steam  one  and  a  half  or  two  hours. 

American  Plum  Pudding. — Two  cups  bread  crumbs,, 
two  cups  flour,  one  cup  suet,  half,  cup  sugar,  half  cup  mo- 
lasses, one  cup  milk,  one  cup  raisins,  one  cup  currants,  three 
teaspoonfuls  baking  powder,  cinnamon,  cloves,  and  salt  to- 
taste.    Steam  four  hours  or  bake  three. 

Gingerbread  Pudding. — One  cup  each  of  molasses,, 
bread  crumbs,  same  of  suet,  milk,  half  cup  sugar,  three  eggs^ 
one  teaspoonful'  ginger,  two  teaspoonfuls  cinnamon,  two' 
teaspoonfuls  baking  powder.  Flour  enough  to  make  quite- 
stiff.    Boil  or  steam  three  hours. 


Once  used  is  always  preterred. 
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Paradise  Pudding. — One  pint  bread  crumbs,  same  of 
suet,  foure  ggs,  four  apples  minced  fine,  one  cup  raisins,  one 
cup  of  milk,  half  cup  currants,  three-fourths  of  a  cup  of  sugar, 
spice  to  taste,  thicken  with  flour ;  put  in  ^  mould  and  steam 
or  boil  three  hours. 

Frozen  Pudding. — Take  stale  plum  and  sponge  cake. 
Butter  a  pudding  mould.  Put  a  layer  of  cake,  then  a  layer 
of  either  strawberry  Or  raspberry  jam,  until  the  mould  is 
nearly  full,  turn  on  a  cup  of  good  sherry,  or  lemon  juice  and 
water  ;  make  a  boiled  custard,  enough  to  soften  the  cake, 
pour  over  all,  and  let  stand  until  cake  is  soft,  place  in  ice 
and  salt  to  freeze. 

Ice  Pudding. — To  a  pint  of  rich  custard,  add  a  pint  of 
cream,  mix  thoroughly  with  the  custard.  Sweet  and  bitter 
almonds  pounded  fine,  green  citron,  preserved  ginger  chop- 
ped fine,  juice  and  rind  of  a  lemon.  Put  mixture  in  a 
mould,  cover  close  with  a  water  paste.  Freeze  sufficiently 
hard  to  turn  out. 

Earl  Grey  Pudding. — Three  eggs  weight  in  butter  and 
sugar,  weight  of  two  eggs  of  flour.  Beat  the  butter  to  a 
cream  and  whisk  the  eggs  very  light,  pound  the  sugar,  and 
beat  all  three  together  until  it  is  in  a  froth.  Then  add  the 
flour  gradually  and  the  peel  of  one  lemon  grated,  a  Httle 
nutmeg  and  six  bitter  almonds  bruised  fine.  Beat  the  whole 
well,  fill  the  mould  and  boil  gently  two  and  a  half  hours. 

Rice  Croquettes. — Two  cups  of  cold  boiled  rice,  two 
tablespoonfuls  of  melted  butter,  two  beaten  eggs,  one  table- 
spoonful  of  sugar,  a  pinch  of  grated  lemon  peel,  same  of 
nutmeg.  Mix  butter  and  rice,  add  flavoring,  lastly  th^ 
beaten  eggs.  Make  into  balls,  roll  in  egg,  then  in  sugar,  fry 
a  few  at  a  time  in  hot  lard. 

Batter  Pudding. — Four  eggs,  one  pint  milk,  five  table- 
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;spoonfuls  of  flour,  a  small  piece  of  butter,  salt  and  sugar  to 
taste. 

Puff  Pudding. — Six  eggs,  seven  tablespoonfuls  of  flour, 
one  pint  of  sour  cream,  one  pint  of  sweet  milk,  half  tea- 
spoonful  of  soda,  beat  the  whites  separately,  and  add  after  the 
other  ingredients  have  been  mixed.    Bake  twenty  minutes. 

Apple  Charlotte. —  Line  pudding  dish  with  slices  of 
buttered  bread,  having  buttered  the  dish  too.  Prepare  a 
few  apples  with  lemon  rind,  nutmeg,  and  a  good  lump  of 
butter,  put  the  mixture  into  the  dish,  cover  with  slices  of 
buttered  bread.    Bake  and  turn  out  of  dish  quite  hot. 

Lemon  Puff. — One  cup  prepared  flour,  half  cup  of  pow- 
dered sugar,  one  tablespoonful  butter,  three  eggs,  whites 
and  yolks  beaten  separately,  grated  peel  of  one  lemon,  three 
spoonfuls  milk,  and  a  little  salt.  Cream  the  butter,  and  sugar, 
whip  in  the  yolks,  milk  and  lemon  peel,  then  the  whites  and 
flour  alternately.  Bake  in  small  buttered  tins  or  "  gem  " 
pans.    Turn  out  while  hot,  and  eat  with  sweet  cream. 

Troy  Pudding. — One  cup  of  suet  chopped  fine,  one  and 
a  half  cup  of  raisins,  one  cup  of  currants,  one  cup  milk,  one 
of  molasses,  one  quart  of  flour,  four  teaspoonfuls  baking 
powder.    Steam  three  hours. 

Macaroni  Pudding. — Two  and  a  half  ounces  of  mac- 
aroni pudding,  one  quart  of  milk,  rind  of  half  a  lemon,  three 
eggs.  Into  a  pint  of  milk,  put  the  macaroni,  let  it  simmer 
slowly  until  tender ;  then  put  it  in  pudding  dish  with  the 
other  ingredients,  and  bake  slowly  half  an  hour.  Put  a 
layer  of  marmalade  over  the  top  and  serve.  Vermicelli  may 
be  used  instead  of  macaroni. 

Cabinet  Pudding. — Butter  a  mould,  put  raisins  and 
candied  peel  on  bottom  and  sides.  Fill  the  mould  with  al- 
ternate layers  of  sponge  cake,  ratafias  and  macaroows,  pour 
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cold  c\istard  over  all,  made  of  four  eggs,  a  half  pint  of  milk,, 
one  ounce  and  a  half  of  sugar,  a  glass  of  milk,  grated  rind  of 
lemon.  Steam  the  pudding  an  hour  and  a  half.  Serve  with 
whip  sauce. 

Suet  Pudding. — One  pound  suet,  same  of  currants  and 
raisins,  eight  eggs,  two  ounces  candied  orange  and  lemon 
peel,  half  pound  bread  crumbs,  half  pound  of  flour,  half  pint 
milk,  half  a  teaspoonful  soda.  Mix  well  and  put  in  a  mould 
and  boil  five  hours. 

Tapioca  Meringue. — One  teacupful  of  tapioca  soaked  in^ 
one  and  a  half  pints  of  warm  water  for  three  hours.  PeeL 
and  core  eight  tart  apples,  fill  cores  with  sugar,  flavor  tapi- 
oca with  juice  of  one  lemon.  One  hour  before  needed,. 
pour  the  tapioca  over  the  apples  and  bake.  Serve  in  the 
dish  baked  in.  Whip  the  whites  of  four  eggs  and  spread 
over  the  top,  then  brown  slightly. 

Batter  Pudding. — One  pint  milk,  four  eggs,  yolks  and 
whites  beaten  separately,  ten  tablespoonfuls  flour.  Beat  the 
whites  in  last.    Bake  half  an  hour. 

Cottage  Pudding. — One  cup  sugar,  three  tablespoonfuls^ 
of  melted  butter,  one  teacupful  milk,  one  egg,  two  large  cups 
of  flour,  one  teaspoonful  soda,  two  cream  tartar.  Bake 
about  half  an  hour. 

Carrot  Pudding. — One  cup  grated  carrot,  one  cup 
grated  potatoes,  one  cup  suet,  one  cup  sugar,  one  cup  cur- 
rants, one  cup  raisins,  one  and  one  half  cups  flour  and  a 
little  soda.    Steam  three  hours. 

Plain  Macaroni  Pudding. — Half  pound  macaroni 
broken  in  pieces  an  inch  long,  boiled  tender  in  salted  waterl 
One  tablespoonful  of  butter,  one  large  cup  of  milk,  two* 
eggs,  grated  peel  of  half  a  lemon  and  a  little  cinnamon. 
When  the  macaroni  is  tender,  drain  off  the  water  and  add 
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the  butter.  Heat  the  milk  and  pour  on  the  beaten  eggs, 
sugar  and  flavoring.  Mix  with  the  macaroni  and  bake  in  a 
buttered  pudding  dish,  covered,  for  a  half  hour,  then  brown. 

Fig  Pudding. — A  pound  of  figs  cut  fine,  six  ounces 
bread  crumbs,  half  pound  suet  minced  fine,  ten  ounces 
sugar,  three  £ggs,  one  small  nutmeg  grated,  half  cup  flour. 
Boil  or  steam  three  hours. 

Plum  Pudding. — One  pound  stoned  raisins,  one  pound 
washed  currants,  one  pound  flour,  one  pound  suet  phopped 
fine,  half  pound  bread  crumbs,  one  small  nutmeg  grated, 
half  teaspoonful  ground  cinnamon,  a  pinch  of  ground  cloves, 
half  pound  very  brown  sugar,  eight  eggs  well  beaten.  Mix 
well,  and  if  more  moisture  is  needed  add  a  little  milk.  The 
mixture  must  drop  from  the  spoon  in  lumps.  Boil  five  hours. 

Plain  Pudding. — Three  cupfuls  flour,  one  cupful  molas- 
ses, same  of  milk,  one  and  a  half  cupfuls  of  suet,  same  of 
currants  and  raisins,  one  teaspoonful  of  soda,  half  teaspoonful 
cream  tartar,  one  teaspoonful  each  of  cloves,  cinnamon,  all- 
spice, one  egg.    Steam  three  hours. 

Orange  Pudding. — Six  oranges,  one  pint  milk,  three 
€ggs,  three  tablespoonfuls  sugar,  one  heaping  tablespoonful 
corn  starch.  Peel  and  take  seeds  out  of  oranges,  cut  them 
up  and  sprinkle  sugar  over  them.  Let  them  stand  about 
three  hours.  Beat  the  yolks  of  the  eggs  with  sugar  and 
corn  starch  and  stir  into  the  milk,  let  boil  three  minutes  ; 
when  nearly  cold  pour  over  the  oranges.  Make  a  frosting 
of  the  whites  of  the  eggs,  and  a  half  cupful  of  sugar,  spread 
over  pudding.  Put  the  pudding  dish  in  the  oven  in  a  pan 
of  hot  water,  leave  until  the  frosting  is  a  light  brown. 

Arrowroot  Pudding  (Cold). — Three  even  tablespoon- 
fuls of  arrowroot- (get  the  Bermuda  if  you  can)  or  you  may 
require  more,  three  cups  of  milk,  two  tablespoonfuls  of 
siugar,  one  of  butter,  a  quarter  of  a  pound  of  crystalized 
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peaches  chopped  fine.    Heat  the  milk  scalding  hot,  stir  in 
the  arrowroot  wet  with  cold  milk ;  stir  ten  minutes,  and  add 
sugar  and  butter;  stir  five  minutes  more,  and  pour  out. 
when  nearly  cold  beat  in  the  fi-uit.    Pour  into  a  wet  mould 
serve  with  cream  and  brown  sugar. 

Vanilla  Souffle. — Five  eggs,  whites  and  yolks  beaten 
separately,  one  pint  of  milk,  butter  size  of  an  egg,  three 
heaped  tablespoonfuls  corn  starch  sugar,  salt,  and  flavoring 
to  taste.  Wet  the  corn  starch,  with  part  of  the  milk.  Put 
all  the  ingredients  except  the  eggs  into  a  saucepan  and  stir 
until  the  mixture  thickens,  take  off  and  when  cooled  add 
yolks  of  eggs  well  beaten.  Beat  all  well.  Have  whites  of 
eggs  beaten  to  stiff  froth,  and  beat  all  again  for  two  or  three 
minutes  ;  add  vanilla.  Pour  into  a  buttered  pan,  bake  half 
hour.  Serve  the  instant  it  comes  from  the  oven  or  it  is 
ruined. 

Try  me  Pudding.— One  pint  flour,  one  large  teacupful 
milk,  two  even  tablespoonfuls  sugar,  salt  to  taste,  one  tea- 
spoonful  soda  in  the  milk,  two  teaspoonfuls  cream  tartar. 
Sift  flour  and  cream  tartar  together  two  or  three  times. 
Butter  small  cups,  put  a  spoonful  of  batter  in  the  bottom  of 
the  cup,  then  a  large  ^spoonful  of  preserved  or  sweetened 
fresh  fruit,  then  nearly  fill  the  cup  with  batter.  Steam  half 
an  hour,  turn  out  of  cups  and  serve  with  sauce. 

Cheese  Pudding. — One  cupful  of  cheese  chopped,  or 
sliced  thin,  a  cupful  of  milk,  a  cupful  of  bread  crumbs,  one 
egg,  a  little  pepper  and  salt.  Bake  as  a  scallop.  Nice  for 
lunch  or  tea. 

Queen  of  Puddings. — One  pint  bread  crumbs,  one 
quart  of  milk,  the  yolks  of  four  eggs  well  beaten,  one  cupful 
of  sugar,  and  the  grated  rind  of  two  lemons.  Mix  these 
together  and  bake;  when  nearly  cool  put  on  a  layer  of  pre- 
serves, then  beat  up  the  whites  of  four  eggs  with  a  cupful 
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of  sugar  ^nd  the  juice  of  the  one  lemon,  put  this  over  the 
preserves,  and  bake  until  slightly  crisp, 

Sunday  Pudding. — Half  pound  raisins,  half  pound 
currants,  four  eggs,  one  nutmeg,  one  quarter  pound 
of  flour,  same  of  bread  crumbs,  half  pound  sugar,  a  little 
cinnamon  and  salt,  half  pint  milk,  a  little  soda,  half  pound 
suet. 

Carrot  Pudding. — One  cupful  grated  carrot,  one  cup- 
ful sugar,  bread  crumbs,  raisins,  currants,  suet,  one  and  one 
half  cupfuls  of  flour,  a  little  lemon  peel,  spice  to  taste.  Boil 
three  hours,  and  serve  with  sweet  sauce. 

English  Plum  Pudding. — Nine  eggs,  one  pound  each 
of  sugar,  suet,  currants,  raisins,  flour;,  a  quarter  of  a  pound 
of  citron,  one  tablespoonful  mixed  spices,  add  milk  to 
make  quite  stiff.  Put  in  a  strong  well  floured  cloth  ;  in  tying 
leave  plenty  of  room  for  it  to  swell.  Boil  nine  hours 
well  covered.    Use  sauce  to  taste. 

Brown  Pudding. — Eight  ounces  flour,  six  ounces  suet, 
three  eggs,  two  cupfuls  treacle,  one  teaspoonful  soda,  half 
teaspoonful  tartaric  acid,  half  teaspoonful  lemon.  Mix  the 
acid  with  the  flour,  add  suet,  beat  the  eggs  and  add  the 
treacle  to  them  ;  beat  well  for  a  few  minutes,  then  add  flavor- 
ing and  mix  well.  Steam  three  hours.  Baking  powder  will 
do  instead  of  soda,  etc. 

Gelatine  Pudding. — Four  eggs,  the  whites  only,  three- 
fourths  box  gelatine,  two  lemons,  rind  and  juice,  three-fourths 
of  a  cupful  of  sugar ;  dissolve  gelatine  in  half  a  pint  of 
water. 

Suet  Pudding. — One  pound  of  suet  chopped  , fine,  one 
pint  sweet  milk,  two  eggs,  one  cupful  currants,  one  cupful 
seedless  raisins,  one  tablespoonful  salt,  one  teaspoonful  bak- 
ing soda,  mix  to  a  stiff  batter,  boil  three  hours,  sauce  to 
taste. 
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Suet  Pudding.— A  cupful  molasses,  same  of  chopped 
suet  and  sweet  milk,  one  and  a  half  pounds  of  currants, 
some  raisins,  one  teaspoonful  soda,  a  half  teaspoonful  cream 
tartar,  one  teaspoonful  each  of  cloves,  cinnamon  and  allspice. 
Flour  to  make  stiff.    Steam  three  hours. 

Rice  Snowballs. — Boil  a  pint  of  rice  in  two  quarts  of 
water,  with  a  teaspoonful  of  salt,  until  quite  soft,  fill  small 
cups  quite  full,  when  cold  turn  out  on  a  dish,  make  a  boiled 
custard  of  yolks  of  three  eggs,  one  pint  of  milk,  a  teaspoon- 
ful of  corn  starch.  Pour  over  rice  half  an  hour  before  eating 
it.    Jelly  or  any  preserve  is  nice  with  it. 

Suet  Pudding. — Good  half  cupful  suet  chopped  fine, 
two  cupfuls  sifted  flour,  one  teaspoonful  and  a  half  baking 
powder,  one  cupful  brown  sugar,  same  of  raisins,  currants 
and  sweet  milk.  Steam  or  boil  in  a  buttered  mould  for 
three  hours.  Serve  with  sauce  of  sugar  and  butter  beaten  to 
a  cream,  with  a  little  nutmeg  grated  on  top. 

Surprise  Pudding. — One  pint  flour,  one  cupful  sweet 
milk,  one  tablespoonful  white  sugar,  two  heaping  teaspoon- 
fuls  Cook's  Friend  baking  powder,  a  little  salt.  Sift  flour 
and  baking  powder  together,  putting  through  sieve  twice. 
Beat  well  together,  roll  out  just  as  soft  as  it  can  be  handled. 
Have  a  tin  pudding  pan  ready  with  hot  sliced  apples,  about 
two  inches  deep,  flavored  with  nutmeg  and  lemon,  or  any- 
thing preferred,  and  sweeten  to  taste,  strew  bits  of  butter 
over  apple,  and  pour  in  enough  water  to  almost  cover  the 
mixture.  Let  it  get  quite  hot,  then  put  the  dough  on. 
Have  another  pan  exactly  size  of  one  the  pudding  is  in, 
cover  the  pudding  with  this  pan.  Steam  three-quarters  of 
an  hour.    Serve  with  sauce. 

Ginger  Pudding. — One  cupful  of  molasses,  one  cupful 
of  butter,  one  cupful  of  sweet  milk,  three  cupfuls  of  flour, 
two  eggs,  one  tablespoonful  of  ginger,  two  teaspoonfuls  cream 
tartar,  one  teaspoonful  soda.    Steam  one  hour. 
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Batter  Pudding. — One  pint  of  flour,  one  teaspoonful 
cream  tartar,  half  a  teaspoonful  soda,  one  cupful  sweet  milk, 
half  a  cupful  sugar,  one  egg,  salt ;  sift  flour  and  cream  of  tartar 
together,  then  beat  all  well  to  mix  thoroughly.  Have  any 
kind  of  stewed  fruit  in  pudding  dish  very  hot.  Pour  the 
batter  over  the  fruit,  and  bake  half  an  hour.    Liquid  sauce. 

Kiss  Pudding. — A  quart  of  milk,  three  tablespoonfuls  of 
corn  starch,  yolks  of  four  eggs,  half  cupful  of  sugar,  a  little 
salt ;  put  part  of  the  milk  with  the  sugar  and  salt  on  the 
stove  and  let  it  boil,  with  the  rest  of  the  milk  dissolve  the 
corn  starch  and  add  to  the  boiling  mixture,  stir  in  the  yolks 
after  the  mixture  thickens.  Pour  into  the  pudding  dish. 
Make  a  frosting  with  the  whites  of  the  eggs  beaten  to  a 
stiff  froth,  and  half  a  cupful  of  white  sugar.  Pour  half 
of  this  over  the  pudding  and  place  in  the  oven  to  brown, 
then  add  the  remaining  frosting,  and  sprinkle  grated  cocoa- 
nut  over  the  whole. 

Yorkshire  Pudding. — Four  heaping  tablespoonfuls  of 
flour,  a  little  salt,  one  teaspoonful  of  baking  powder  well 
mixed  with  the  dry  flour,  two  eggs  well  beaten ;  one  pint 
of  milk.  Mix  very  smooth.  Have  ready  half  a  small  cupful 
of  beef  dripping  in  a  pan,  boiling  hot ;  pour  in  the  batter 
and  bake  half  an  hour. 

Chocolate  Pudding.— One  and  a  half  quarts  of  milk, 
boiled,  half  cake  of  chocolate  stirred  in  milk,  a  small  cupful 
of  corn  starch  dissolved  in  a  little  water,  add  two  eggs  with 
one  cupful  of  sui^ar,  a  little  salt.    Cream  sauce. 

Snow  Pudding.— Six  eggs,  six  tablespoonfuls  corn  starch, 
a  little  salt,  one  tablespoonful  of  sugar,  the  juice  of  one 
lemon  ;  dissolve  the  corn  starch  in  a  little  cold  water  and 
pour  one  quart  of  boiling  water  u  )on  it,  then  add  the  whites  of 
the  eggs  beaten  to  a  stiff  froth  and  stir  well,  put  in  a  basin 
in  boiling  water  and  scald  ten  minutes,  turn  into  a  mould 
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and  put  to  cool ;  scald  one  and  one  half  pints  of  milk,  add 
yolks  of  eggs,  beaten  lightly,  sugar  to  taste,  stir  until  it  begins 
tp  thicken,  add  salt,  and  flavor  to  taste,  turn  out  the  snow 
on  a  dish  and  pour  custard  around  it.  One  half  this  measure 
is  enough  for  six  persons. 

.  Fig  Pudding. — Two  cupfuls  of  figs,  two  tablespoonfuls 
of  butter,  two  and  a  half  tablespoonfuls  of  sugar,  one  cupful 
of  milk,  two  and  a  half  cupfuls  of  bread  crumbs.  Mix 
well  and  steam  or  boil  three  hours. 

Sago  Custard. — Three  tablespoonfuls  of  sago  boiled  in 
a  little  water  \  add  one  quart  of  milk,  let  it  come  to  a  boil, 
then  add  five  or  six  well  beaten  eggs  and  sugar  to  taste. 
Put  the  vessel  containing  the  custard  in  a  kettle  of  boiling 
water,  stir  until  it  thickens ;  cool  a  little  and  flavor  with 
vanilla. 

To  Boil  Rice  Dry. — Wash  a  breakfast  cupful  of  rice  in 
cold  water,  put  in  a  saucepan  and  pour  three  pints  of  boiling 
water  on  it.  Boil  quickly  for  twenty  minutes.  Throw  it 
into  a  colander  and  pour  a  cupful  of  cold  water  quickly 
over  it.  Turn  back  into  the  saucepan  and  place  at  the  back 
of  the  stove,  shake  it  occasionally. 

Bread  and  Apple  Pudding. — In  a  buttered  pudding 
dish,  put  slices  of  buttered  bread,  enough  to  cover  the  bot- 
tom of  dish,  butter  both  sides  of  bread,  on  the  bread  put  a 
layer  an  inch  and  a  half  thick  of  sliced  aj^ples  flavored  with 
nutmeg  and  lemon,  and  sugar  to  taste,  one  more  layer  of 
buttered  bread,  then  apples  as  before.  Put  parings  on  top 
to  prevent  the  top  layer  of  apples  burning.  Pour  in  the 
side  of  the  dish  one  cupful  of  hot  water.  Bake  rather  mbre 
than  three  quarters  of  an  hour.  Turn  out,  sprinkle  with 
sugar  and  serve  with  sauce.  Remove  peeHngs  before 
dishing. 
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Graham  Pudding. — One  cupful  of  molasses,  one  cupful 
of  milk,  one  egg,  one  tablespoonful  of  butter,  one  teaspoon- 
ful  of  soda,  one  cupful  and  a  half  of  graham  flour,  one  cupful 
of  chopped  raisins.    Spice  to  taste.    Steam  two  hours. 

Honey  Comb  Pudding.— One  cupful  sweet  milk,  same 
of  suet,  molasses,  raisins  and  currants,  four  cupfuls  flour, 
two  teaspoonfuls  cream  tartar,  one  teaspoonful  soda,  a  little 
salt.    Steam  or  boil  three  hours. 

Corn  Meal  Pudding. — A  quart  of  boiling  milk,  four 
eggs,  reserve  the  whites  of  two,  meal  to  make  the  consis- 
tency of  mush,  sugar  and  spice  to  taste,  use  whites  with  one 
cup  brown  sugar  beaten  stiff,  put  over  just  before  taking 
from  oven.    Serve  with  whipped  cream  or  hard  sauce. 

Apple  Snow. — Six  large  baked  apples,  whites  of  two  eggs. 
Beat  the  pulp  very  smooth,  and  whites  of  eggs  to  a  stiff 
froth.  Put  both  together  and  beat  until  quite  white  and 
firm.  Sweeten  to  taste  and  set  in  a  cool  place.  Serve  with 
sauce  made  of  a  small  pint  of  boiling  milk,  the  yolks  of  the 
eggs,  sugar  to  taste,  salt  and  vanilla. 

Orange  Pudding. — Peel  and  cut  five  oranges  into  slices, 
put  over  them  a  cup  of  white  sugar.  Put  a  tablespoonful  of 
corn  starch  into  a  pint  of  milk,  let  boil ;  add  the  yolks  of 
three  eggs,  well  beaten,  stir  all  the  time  until  thickened. 
Pour  over  the  fruit.  Beat  the  whites  to  a  stiff  froth  with 
sugar,  spread  over  top,  put  in  the  oven  a  few  minutes.  .Eat 
cold. 

Tapioca  and  Lemon  Pudding— -Six  tablespoonfuls  of 
tapioca,  boiled  in  water  sufficient  to  soften  and  boil  clear, 
rind  of  one  lemon,  juice  of  two,  whites  of  two  eggs.  Mould 
and  serve  when'  cold  with  sweetened  cream  or  boiled 
custard. 


Is  rich  in  raising  power. 
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SAUCES. 

Sago  Sauce. — A  tablespoonful  of  sago,  three^fourths  of  a 
pint  of  water,  rind  and  juice  of  a  lemon,  sugar  and  flavoring: 
to  taste.  Wash  the  sago  thoroughly  and  put  into  a  saucepan 
with  lemon  rind,  simmer  gently  ten  minutes,  take  out  the 
rind,  add  lemon  juice,  salt,  sugar  and  flavoring,  Give  one 
boil  and  serve. 

Hard  Sauce. — One  quarter  pound  of  sugar,  same  of 
butter,  one  quarter  of  a  nutmeg,  white  of  one  egg.  Put  the 
sugar  and  butter  in  a  bowl  and  beat  them  to  a  cream,  tak- 
ing care  that  the  butter  does  not  oil,  which  may  be  prevented 
by  keeping  it  cool,  whip  the  white  of  the  egg  to  a  stiff  froth 
and  mix  lightly  into  the  bowl.  Put  into  a  glass  dish  for 
serving,  and  grate  the  nutmeg  over  it. 

Pudding  Sauce. — Three-fourths  cupful  of  butter,  cupful 
and  a  half  of  sugar,  one  egg,  juice  and  grated  rind  of  one- 
lemon,  stir  to  a  cream.  Just  before  serving  add  one  pint 
boiling  water. 

Sauce  for  Salt  Fish. — A  teacupful  of  melted  butter,, 
four  eggs  boiled  hard  and  chopped  fine,  parsley,  juice  of 
one  lemon. 

Jelly  Sauce  for  Puddings. — One  half  cupful  of  currant 
jelly,  two  tablespoonfuls  of  melted  butter,  half  the  grated 
peel  and  all  the  juice  of  one  lemon,  half  a  teaspoonful  of 
nutmeg,  one  tablespoonful  powdered  sugar,  one  cupful  boil- 
ing water,  one  teaspoonful  corn  starch.  Beat  the  hot  water 
gradually  into  the  jelly,  add  butter,  lemon  and  nutmeg,  heat 
almost  to  boil.  '  Put  in  sugar  and  corn  starch  wet  with  water. 
Boil  up  once  sharply,  and  take  from  the  fire ;  set  in  closely 
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covered  vessel  in  hot  water  until  wanted.  Stir  well  before 
turning  out. 

Pudding  Sauce. — One  cupful  of  sugar,  half  cupful  of  but- 
ter, one  cupful  of  milk,  one  egg,  one  teaspoonful  of  flour. 
Stir  butter  and  sugar  to  a  cream,  add  the  flour  and  egg  well 
beaten,  then  the  milk  boiling  hot.  Flavor. 

Simple  Mayonnaise  Sauce. — Yolk  of  one  raw  egg,  one 
level  teaspoonful  of  salt,  one  teaspoonful  of  dry  mustard, 
one  saltspoonful  of  white  pepper,  a  small  pinch  of  cayenne 
pepper,  juice  of  half  a  lemon.  Mix  these  ingredients  with  a 
wooden  spoon  until  they  have  a  creamy-white  look,  then  add 
drop  by  drop  three  gills  of  salad  oil,  stirring  all  constantly. 
If  it  thickens  too  fast  add  a  little  of  the  juice  of  the  second 
half  of  lemon,  then  add  gradually  four  tablespoonfuls  of 
strong  vinegar.    Keep  cool  until  used. 

Oyster  Sauce. — Make  a  nice  drawn  butter  with  half 
cupful  butter,  one  tablespoonful  flour,  one  cupful  milk,  a 
little  salt ;  when  boiled  and  thickened  add  oysters,  as  many 
as  you  please.  Let  cook  until  the  oysters  curl  at  the  edges. 
Serve  with  boiled  turkey  or  chicken  pie. 

Celery  Sauce. — Make  drawn  butter  same  as  for  Oyster 
sauce,  add  four  heads  of  celery  that  have  been  boiled  in 
salted  water  until  tender  and  chopped  rather  fine.  Add 
mace,  salt,  and  pepper  to  taste. 

Pudding  Sauce. — Two  eggs  beaten  thoroughly,  cream, 
half  cupful  of  butter,  and  one  cupful  of  sugar.  Then  beat 
the  eggs  in,  ;ind  <  n  this  pour  a  cupful  of  boiling  milk. 
Beat  all  for  two  or  three  minutes.  If  served  with  a  pudding 
with  fresh  fruit  -in  it,  a  cupful  of  the  fruit  added  to  the  sauce 
in  an  improvement. 

Pudding  Sauck.  -Two  cupfuls  of  brown  sugar,  four  tea- 
spoonfuls  of  flour,  one  teaspoonful  of  salt  ;  mix  well,  pour 


Is  thoroughly  healthful. 
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Over  mixture  two  cupfuls  of  boiling  water,  let  boil  until  as 
thick  as  cream,  stirring  to  prevent  burning,  add  four  table- 
spoonfuls  of  good  cider  vinegar,  nutmeg  and  lemon  to 
taste.    This  must  not  be  made  of  white  sugar. 

Bread  Sauce. — One  pint  of  milk,  three-fourths  of  a  pound 
of  dry  bread  crumbs,  one  onion, -one  ounce  of  butter,  mace, 
salt  and  cayenne  to  taste.  Cat  up  the  onion  and  boil  tender  in 
the  milk,  strain  the  milk  over  the  bread  crumbs,  cover  and 
let  stand  long  enough  to  soak  up  milk,  then  beat  thoroughly, 
add  salt,  butter,  cayenne  and  mace.  Boil  up  and  serve.  If 
too  thick,  thin  with  cream  after  the  sauce  has  boiled.  Serve 
with  roast  turkey,  fowl,  game,  etc.  Add  oysters  for  oyster 
sauce. 

Dutch  Sauce  for  Fish. — Half  a  teaspoonful  of  flour, 
two  ounces  of  butter,  two  tablespoonfuls  of  vinegar,  same 
of  water,  yolks  of  two  eggs,  salt  to  taste.  Put  all  on  togeth- 
er, keep  stirring  until  it  thickens,  don't  let  it  boil  or  it  will 
curdle.  Good  for  salads  made  of  hard  boiled  egg  or  cold 
fish. 

Mint  Sauce. — Four  dessertspoonfuls  of  chopped  mint, 
two  dessertspoonfuls  of  sugar,  half  a  pint  of  vinegar.  Use  only 
young  fresh  leaves,  pick  them  off  the  stalk,  mince  very  fine, 
and  pour  over  them  the  sugar  and  vinegar.  Make  two  or 
three  hours  before  using.    Add  more  sugar  if  liked. 

White  Sauce. — One  quarter  of  a  pound  of  butter,  one 
tablespoonful  of  flour,  half  a  gill  of  water,  half  a  spoonful  of 
vinegar,  a  very  little  nutmeg,  salt  to  taste.  Mix  flour  and 
water  to  smooth  paste.  Put  aU  in  a  saucepan,  do  not  let  it 
boil  but  simmer  until  it  thickens. 

Caper  Sauce. — To  above  "  white  sauce  "  add  three  table- 
spoonfuls  of  capers,  and  one  tablespoonful  of  their  liquor. 
Served  with  boiled  mutton.  For  fish  add  to  this,  pepper, 
salt,  and  anchovy  essence. 
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Lobster  Sauce. — To  the  "white  sauce"  (aheady  given) 
add  square  cut  pieces  of  boiled  or  canned  lobster,  three 
tablespoonfuls  of  cream,  cayenne  to  taste.  One  tablespoon- 
ful  of  anchovy  sauce  improves  this. 

Temperance  Pudding  Sauce. — One  cupful  of  maple 
syrup,  half  a  cupful  of  water,  size  of  a  plum  of  butter,  boil ; 
add  nutmeg  and  vinegar  to  taste.  Thicken  with  a  little 
corn  flour,  and  serve. 

Curry  Gravy. — Three  pints  of  stock,  two  onions  cut 
small,  two  apples  chopped,  one  teaspoonful  of  sugar,  one 
heaping  tablespoonful  of  curry  powder.  If  the  stock  is  not 
rich  put  in  a  bit  of  butter.  Let  boil  for  an  hour  or  longer, 
then  strain  through  a  colander,  salt  to  taste.  If  cold  meat 
b,e  used,  put  into  the  gravy  to  heat ;  if  fresh,  let  it  stew  until 
tender  and  then  add  a  little  flour  to  thicken.    Serve  with  rice. 

.  Lemon  Sauce.— One  half  cupful  of  butter,  one  cupful  of 
-sugar,  yolks  of  two  eggs,  one  teaspoonful  of  corn  starch. 
Beat  eggs  and  sugar  until  light,  add  grated  rind  and  juice 
'Of  one  lemon,  stir  the  whole  into  three  gills  of  boiling  water 
until  it  thickens. 

Pudding  Sauce — ^^One  half  cupful  of  butter,  same  of  sugar, 
beaten  to  a  froth,  put  in  a  dish  and  set  in  a  pan  of  hot  water, 
.add  a  tablespoonful  of  hot  water,  flavor.  Stir  one  way  until 
;it  comes  to  a  light  foam. 


Has  all  ingredients  of  best  quality. 
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PIES. 

CocoANUT  Pie. — Three  cupfuls  flour,  two  cupfuls  sugar,, 
half  cupful  of  butter,  one  cupful  of  milk,  four  eggs,  two  tea- 
spoonfuls  cream  of  tartar,  one  teaspoonful  of  soda.  Van- 
illa to  flavor.  For  the  inside — whites  of  two  eggs,  two 
cupfuls  powdered  sugar,  flavor  with  vanilla.  Cover  the  cake 
with  a  layer  of  this,  then  one  of  grated  cocoanut  ;  cover  the 
top  of  the  cake  in  the  same  way. 

Cream  Pie. — One  cupful  sugar,  heaping  cupful  flour,, 
three  eggs,  butter  size  of  an  egg,  teaspoonful  cream  of  tartar, 
half  teaspoonfal  of  soda  dissolved  in  a  little  hot  water  added 
just  before  going  into  the  oven.  Cream  :  two  cupfuls  milk, 
two  eggs,  two  tablespoonfuls  flour,  half  cupful  sugar. 

Lemon  Pie. — Three  eggs,  separating  yolks  and  whites, 
one  lemon,  grated  rind  and  juice,  one  cupful  sugar,  one 
teaspoonful  corn  starch  wet  in  water,  add  beaten  whites  last, 
and  fill  the  pie  with  one  cup  cold  water.  Bake  like  a  cus- 
tard pie.  Take  from  the  oven  while  it  is  only  firm  enough 
to  tremble. 

Lemon  Pie.— Six  lemons,  four  cupfuls  of  sugar,  six  eggs, 
two  ounces  butter.  Grate  the  rind  of  lemons,  and  strain 
the  juice,  rub  the  butter  and  sugar  together,  then  add  the 
eggs  well  beaten,  then  the  lemon.  This  makes  two  pies. 
Line  the  plate  with  rich  paste,  fill  with  the  mixture.  Bake 
without  top  crust. 

Lemon  Pie. — One  lemon,  one  egg,  one  cupful  sugar,  one 
and  a  half  powdered  cracker.  Beat  the  egg  and  sugar  to- 
gether, put  in  the  juice  of  the  lemon,  then  the  rind  chopped 
fine,  and  last   the   cracker.     Beat   all  together.  After 
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the  pie  is  baked,  beat  the  white  of  one  egg  and  one  half 
cupful  of  sugar,  quite  stiff,  and  pour  over  the  pie,  then  set 
in  the  oven  a  few  minutes.    This  will  make  one  pie. 

Lemon  Pie.— Six  apples,  four  lemons,  four  cupfuls  sugar, 
four  eggs  ;  grate  the  lemons  and  apples.  Extra, 

Marlborough  Pie. — Two  pounds  of  apple,  stewed  and 
strained,  one  pound  butter,  melted,  one  pound  sugar,  twelve 
eggs,  the  juice  of  two  lemons,  five  tablespoonfuls  cream,  a 
little  nutmeg  and  cinnamon.  Bake  with  a  nice  paste. 
This  amount  will  fill  five  medium  sized  deep  plates. 

Mock  Mince  Pie. — One  cupful  sugar,  one-half  cupful  of 
butter,  one  half  cupful  of  molasses,  one  cupful  cold  water, 
one  cupful  raisins,  one  cupful  currants,  three  powdered 
crackers,  two  eggs,  one  lemon,  salt,  spice  of  all  kinds,  one 
teaspoonful  each.    This  quantity  will  make  three  pies. 

Mock  Mince  Pie,  No.  2. — Two  eggs,  one  cupful  raisins, 
one  cupful  vinegar,  one  cupful  sugar,  one  cupful  molasses, 
six  pounded  crackers,  a  teaspoonful  of  each  kind  of  spice. 

Squash  Pie. — Take  one  squash  of  medium  size,  peel, 
core,  steam  and  strain.  When  cold,  thin  with  milk  to  the 
consistency  of  thick  apple  sauce.  Allow  four  eggs  to  one 
quart  of  milk.  Beat  eggs,  and  add  sugar,  salt  and  lemon 
to  taste.    Very  nice. 


Should  always  be  used. 


46 


PEERLESS  COOK  BOOK. 


SALADS,  PICKLES,  &c. 

Brine  for  Pork  to  Fry. — Two  quarts  of  salt,  three 
pints  of  molasses,  four  ounces  saltpetre,  two  ounces  cloves, 
ten  quarts  water. 

Chicken  or  Lobster  Salad.— The  meat  of  two  lob- 
sters or  two  chickens,  three-quarters  the  same  bulk  of  celery, 
yolks  of  five  eggs,  two  teaspoonfuls  mustard,  one  teaspoon 
ful  pepper,  half  teaspoonful  salt  for  lobster,  whole  teaspoonful 
salt  for  chicken,  one-third  cupful  of  vinegar.  One  small 
bottle  of  sweet  oil,stirred  gradually  into  the  egg,  a  few  drops  at 
a  time.  After  it  begins  to  thicken,  add  the  other  ingredients, 
well  mixed  in  the  vinegar. 

Chili  Sauce. — Forty-eight  ripe  tomatoes,  ten  peppers, 
two  large  onions,  two  quarts  of  vinegar,  four  tablespoonfuls 
salt,  two  teaspoonfuls  each  cloves,  cinnamon,  nutmeg  and 
allspice,  one  cupful  of  sugar.  Slice  the  tomatoes,  chop 
peppers  and  onions  together,  add  vinegar  and  spices,  and 
boil  until  thick  enough.  Mustard  and  curry  powder  im- 
proves this. 

Chow  Chow. — Two  quarts  green  tomatoes,  same  of 
onions  and  pickling  beans,  two  dozen  seed  cucumbers,  half 
dozen  peppers,  one  head  red  cabbage,  one  gallon  of  vine- 
gar, spice  to  taste.    Chop  fine  and  boil  three  hours. 

Cream  Soda. — Three  pounds  of  white  sugar,  two  ounces 
tartaric  acid,  three  pints  water,  juice  of  one  lemon.  Boil 
five  minutes,  when  nearly  cold  add  the  beaten  whites  of 
three  eggs,  half  a  cupful  flour  mixed  with  the  egg,  and  half 
an  ounce  of  checkerberry. 
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Currant  Shrub. — Put  the  currants  in  a  porcelain  kettle 
to  heat,  in  order  to  extract  the  juice.  To  each  pint  of  juice 
add  three-quarters  of  a  pound  white  sugar.  Cook  long 
enough  to  dissolve  the  sugar  thoroughly.  Bottle  and  seal 
tight.  This  is  a  delicious  drink  when  used'  with  equal 
quantity  of  ice  water. 

Dressing  for  Salad.^ — Five  tablespoonfuls  oil,  half  a  pint 
of  strong  vinegar,  two  teaspoonfuls  mustard,  one  tea- 
spoonful  salt,.half  a  teaspoonful  of  pepper,  add  Httle  cayenne 
to  taste,  four  eggs  well  beaten.  Put  vinegar  on  the  stove  in 
kettle  of  hot  water  and  let  it  come  to  scald,  add  the  rest  of 
ingredients  and  stir  till  it  thickens. 

Dressing  for  Cabbage. — One  or  two  eggs,  beaten,  half 
teacupful  vinegar,  one  tablespoonful  mustard,  butter  half  the 
size  of  an  egg.  Thin  with  milk  or  cream — if  milk,  more  but- 
ter should  be  used — one  teaspoonful  salt,  two  teaspoonfuls- 
sugar,  pepper.    Pour  over  chopped  cabbage. 

Dressing  for  Lobster  Salad. — Four  eggs,  one  tea- 
spoonful pepper,  one  teaspoonful  salt,  two  teaspoonfuls 
mustard,  five  tablespoonfuls  butter.  Beat  all  together,  until 
it  thickens  up  smooth. 

Grape  Pickle. — Four  quarts  grapes,  four  pounds  sugar, 
one-half  pint  of  vinegar,  one  tablespoonful  of  ground  cloves. 
Squeeze  the  pulp  from  the  skins,  put  the  pulp  in  a  kettle 
with  water  enough  to  keep  from  scorching,  and  boil  until 
you  can  easily  separate  the  seeds  by  rubbing  through  a 
coarse  sieve.  Then  put  skins,  pulp  and  juice  together  and 
boil  fifteen  minutes. 

Hodge  Podge. — Two  quarts  of  chopped  green  tomatoes, 
two  of  onions,  two  green  peppers,  mix  together.  To  the 
six  quarts  add  one  pint  brown  mustard  seed,  one  cupful  of 
salt.  After  standing  three  or  four  days,  add  good  cider 
vinegar  sufficient  to  cover  it.    Keep  in  dry  place. 


Is  entirely  free  from  Alum. 
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Leontine's  Lobster  Salad. — Two  medium  sized  lob- 
sters, one  cupful  vinegar,  piece  of  butter  size  of  an  egg,  put 
them  on  to  boil.  Beat  up  one  or  two  eggs,  one  teaspoonful 
each  of  salt,  sugar,  mustard,  curry,  half  teaspoonful  pepper, 
joiice  of  one  lemon.  Put  the  mixture  into  the  vinegar  and 
cook  until  it  thickens,  adding  rather  more  than  half  a  cupful 
of  milk.    Add  lettuce  or  celery  if  you  choose.     Very  nice. 

Ohio  Catsup. — Take  three  dozen  ripe  cucumbers,  eight 
white  onions,  peel  them  and  chop  as  fine  as  possible. 
Sprinkle  over  them  one  half  cupful  salt.  Put  the  whole  into 
a  sieve  and  let  them  drain  eight  hours.  Take  one  cupful  of 
mustard  seed,  one  half  cupful  of  pepper  and  mix  together. 
Put  in  a  jar,  and  cover  with  strong  vinegar.  Close  tight, 
and  let  it  stand  three  or  four  days,  when  it  will  be  ready  for 
use. 

Pickle  for  Beef. — Four  gallons  of  water,  five  pounds 
salt,  one  and  a  half  ounces  of  saltpetre,  two  large  spoonfuls 
soda,  two  teacupfuls  molasses.  Boil  and  skim,  pour  over 
beef  when  cold. 

Pickle  for  Butter. — Two  quarts  of  salt,  one  quart  of 
sugar,  one  tablespoonful  saltpetre  to  four  quarts  of  boiling 
water. 

Pickled  Cucumbers. — To  each  one  hundred  cucumbers 
put  a  pint  of  salt  and  pour  on  boiling  water  sufficient  to 
cover.  Cover  them  tight  so  as  to  prevent  the  steam  from 
escaping,  and  let  them  stand  twenty-four  hours.  Take  them 
out  and  after  wiping  dry,  (care  being  taken  not  to  break  the 
skin),  place  them  in  the  keg  or  firkin  in  which  they  are  to 
be  kept.  Then  pour  boiHng  vinegar  over  them,  (if  spice  is 
to  be  used  it  should  be  boiled  in  the  vinegar),  throw  in 
brown  and  white  mustard  seed  and  close  the  keg  tight.  In 
a  fortnight  they  are  ready  for  use.  Should  scum  afterward 
arise,  strip  horse-radish  root  and  throw  in. 
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Pickled  Eqgs. — Boil  one  dozem  fresh  eggs  fifteen  min- 
utes, put  them  in  cold  water  to  cool,  take  off  the  shells  and 
place  eggs  in  a  jar,  cover  them  with  good  vinegar.  These 
are  nice  for  picnics. 

Pickle  for  Hams. — One  quart  of  salt,  one  pint  of 
molasses,  one  pound  of  sugar,  two  ounces  of  saltpetre. 
Hams  may  be  kept  in  this  pickle  three  or  four  weeks  before 
smoking. 

Pickled  Lemons. — One  dozen  lemons,  one  half  cupful  ' 
salt,  one  onion  cut  fine,  one  nutmeg  grated,  one  tablespoon- 
ful  of  allspice,  one  half  tablespoonful  Df  ground  cloves,  same 
of  ginger,  one  half  teaspoonful  cayenne  pepper,  one  teacup- 
ful  of  white  mustard  seed,  three  teaspoonfuls  of  brown  sugar. 
Score  the  lemons,  put  them  into  stone  jars,  alternating  with 
the  ingredients.  Cover  the  whole  with  cider  vinegar,  put 
the  jars  into  kettles  of  boiling  water.  Boil  four  hours,  then 
seal  tightly;  let  them  stand  three  months  before  using. 

Pickled  Oysters.— Simmer  the  oysters  in  their  own 
liquor.  Take  out  the  oysters,  and  into  the  liquor  put  pepper 
and  salt,  cloves  and  nijtmeg  to  taste,  boil  up  once  and  pour 
over  the  oysters.  Cooked  early  in  the  morning,  ready  for 
dinner.    Will  keep  two  or  three  days. 

Pickled  Peaches. — Seven  pounds  of  peeled  peaches, 
three  and  a  half  pounds  sugar,  one  pint  vinegar,  cloves  or 
root  ginger  for  spice.  Boil  and  add  fruit  until  scalded,  then 
put  in  jars  and  pour  on  the  scalding  liquor,  and  cover 
tightly. 

No.  2. — To  every  quart  of  vinegar  add  one  pound  sugar. 
Scald  and  pour  hot  over  the  peaches  for  six  successive 
mornings. 

Pickled  Tongue.— Take  a  corned  beef  tongue  and 
boil  until  tender,  take  off  the  skin,  put  it  into  a  stone  basin 
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or  jar  and  cover  it  with  good  cider  vinegar,  add  a  little  all- 
spice, whole  peppers  and  cloves,  not  more  than  one  dozen 
of  each. 

Raspberry  Vinegar. — To  ten  quarts  berries  put  one 
and  a  half  pints  good  vinegar,  let  them  stand  two  nights  ;  to 
each  quart  of  juice,  put  one  pound  white  sugar.  Boil  over 
a  slow  fire  fifteen  minutes,  skim  thoroughly,  and  when  cool 
bottle. 

Ripe  Cucumber  Sweet  Pickle. — Pare  and  slice  ripe 
cucumbers  and  let  them  stand  over  night  in  very  salt  water. 
Take  one  gallon  vinegar,  one  pound  of  brown  sugar  and 
spice,  for  a  syrup.  Use  whole  spice  and  let  them  remain. 
When  the  syrup  is  boiling  put  in  the  cucumbers,  boil  till 
done.    This  looks  and  tastes  very  nice. 

Salad. — Chop  the  cabbage,  taking  out  the  core  and 
coarse  parts  of  the  leaves.  Sprinkle  with  salt,  black  pepper, 
dry  mustard  and  celery — salt  to  suit  your  taste.  To  good 
sized  cabbage  beat  two  eggs  light,  add  two  cupfuls  of  vinegar 
and  a  piece  of  butter  the  size  of  an  egg,  heat  until  it  boils 
and  thickens  a  Uttle,  stirring  carefully  all  the  time,  then 
pour  it  hot  over  the  cabbage,  mixing  thoroughly.  When 
cold  it  is  fit  to  eat.    Most  excellent. 

Salad  Dressing. — Yolks  of  six  eggs,  one  teaspoonful  of 
mustard,  one  teaspoonful  salt,  one  teaspoonful  pepper,  one 
and  a  half  teaspoonfuls  sweet  oil,  stirred  gradually  into  the 
egg,  a  few  drops  at  a  time,  until  perfectly  smooth,  then 
add  half  cupful  of  vinegar.  Reserve  a  little  of  the  dressing 
without  the  vinegar,  to  which  add  capers  and  olives,  split. 

Spiced  Currants.— Five  pounds  currants,  four  pounds 
brown  sugar,  one  pint  vinegar,  two  tablespoonfuls  of  cloves, 
two  of  cinnamon.    Boil  slowly  two  hours. 
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Sweet  Pickled  Pears. — One  quart  vinegar,  three 
pounds  brown  sugar  to  six  pounds  pears.  After  the  pears 
are  peeled  put  them  into  cold  water,  and  let  them  stand 
awhile,  then  steam  until  done.  Stick  three  cloves  in  each 
pear.    Boil  syrup  and  drop  the  pear^  in. 

Sweet  Tomato  Pickle. — One  peck  of  green  toma- 
toes, sprinkle  on  a  little  salt  and  let  them  stand  over  night, 
then  strain  off  the  water,  put  them  in  a  kettle  with  enough 
vinegar  to  cover  them,  add  half  pound  or  quarter  pound 
«mgar,  two  cupfuls  white  mustard  seed,  one  half  cupful 
cloves,  one  cupful  allspice,  and  a  httle  mace  put  in  a  bag. 
Six  green  peppers,  six  onions ;  cook  three  hours  over  a  slow 
fire. 

No.  2. — Seven  pounds  of  tomatoes,  three  pounds  of 
sugar,  one  quart  of  vinegar,  one  ounce  each  of -cloves  and 
cinnamon.    Boil  three  hours.    Never  ferments. 

Tomato  Pickles. — Cut  one  peck  of  green  tomatoes  in 
slices,  and  put  in  a  stone  jar,  cover  with  one  pint  of  molas- 
ses. Skim  when  it  ferments,  and  your  pickles  are  ready  for 
use.     Very  nice. 

Tomato  Catsup. — Cut  up  one  gallon  ripe  tomatoes,  put 
in  a  porcelain  kettle  and  boil.  One-half  pint  of  sugar,  one- 
half  pint  strong  cider  vinegar,  one  tablespoonful  salt,  one 
teaspoonful  cloves,  one  of  allspice,  one-quarter  teaspoonful 
cayenne  pepper.  Boil  the  tomatoes  half  an  hour,,  then  run 
them  through  a  sieve.  Put  them  on  with  spice,  vinegar  and 
sugar  and  boil  until  there  is  about  two  quarts  and  a  pint. 
Cool  and  bottle. 

Tomato  Ketchup. — Take  one  bushel  of  ripe  tomatoes 
and  five  onions,  boil  until  soft,  squeeze  through  a  hair  sieve, 
xidd  one-half  pint  salt,  one-quarter  pound  of  allspice,  two 
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ounces  cloves,  two  ounces  cayenne  pepper,  two  tablespoon- 
fuls  black  pepper,  two  quarts  vinegar.  Mix  and  boil  three 
hours.    This  will  fill  twelve  bottles. 

No.  2. — One  bushel  tomatoes,  half  a  gallon  of  cider  vine- 
gar, one  pint  salt,  one  pound  allspice,  one  pound  pepper,  one 
quart  small  white  onions.  From  fifty  to  one  hundred 
Spanish  peppers.    Boil  eight  hours. 

Welsh  Rare-bit. — One-quarter  pound  of  nice  cheese, 
cut  in  thin  slices,  put  into  a  spider,  pouring  over  it  a  large  cup 
of  milk,  stirring  until  the  cheese  is  dissolved,  one-quarter  tea- 
spoonful  of  dry  mustard,  a  dash  of  pepper,  and  a  pinch  of 
salt.  Stir  the  mixture  all  the  time  till  dissolved,  add  three 
pounded  crackers,  and  a  piece  of  butter  the  size  of  a  butter- 
nut. As  soon  as  they  are  stirred  in,  turn  into  warm  disb 
and  serve.    Nice  for  tea. 
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BREAD. 

Wheat  Bread  and  Rolls. — One  cake  Fleischman's 
compressed  yeast,  three  pints  warm  milk  or  milk  and  water, 
one  tablespoonful  salt.  Soak  *the  yeast  in  a  cupful  of 
the  warm  water  one  hour ;  add  to  remainder  of  milk  and 
flour  to  make  a  stiff  batter.  Stir  the  yeast  until  well  dis- 
solved and  add  to  the  batter.  Stand  in  a  warm  place  over 
night.  Early  in  the  morning  add  flour  to  knead,  and  let 
it  rise  two  or  three  hours.  When  well  risen,  knead  well 
and  make  into  loaves.  These  should  be  ready  for  the 
oven  in  about  an  hour.  Care  should  be  taken  to  keep 
the  tins  well  covered  and  out  of  any  draught,  or  cold  air. 
A  For  the  rolls,  save  a  piece  of  dough  about  the  size  of  a 

small  loaf  Work  in  lard  or  butter  the  size  of  an  egg.  Let 
it  rise  once  more  and  cut  into  pieces  the  size  of  a  lemon, 
mould  in  the  hand  into  biscuits  a  little  longer  than  wide ; 
thick  at  the  ends  and  thin  in  the  middle.  Fold  over  and 
place  the  rolls  quite  near  together  on  a  round  tin  plate. 
Let  them  rise,  and  bake  about  twenty  minutes  in  a  brisk 
oven. , 

Bannock. — One  pint  Indian  meal  scalded  with  one  quart 
milk,  six  or  eight  eggs,  a  little  sugar  and  salt.  Stir  in  eggs 
when  cool,  and  bake  in  hot  oven. 

Blueberry  Cake. — One  quart  flour,  half  a  cupful  butter, 
one  and  a  half  cupfuls  white  sugar,  one  cupful  sweet  milk, 
two  teaspoonfuls  cream  of  tartar,  one  te^ispoonful  soda,  two 
eggs.  Blueberries, 
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No.  2. — One  cupful  milk,  three  cupfuls  flour,  one  egg^ 
salt,  two  tablespoonfuls  sugar,  one  of  butter,  two  teaspoonfuls 
cream  of  tartar,  one  of  soda,  one  cupfal  blueberries. 

Breakfast  Puffs. — One  pint  milk,  two  eggs,  little  salt^ 
teaspocnful  soda,  two  of  cream  of  tartar,  butter  size  of  a 
walnut,  melted,  put  all  into  the  milk,  then  stir  thoroughly 
in  a  pint  and  a  half  of  flour.    Bake  in  cups. 

Brown  Bread  Togus. — Three  cupfuls  sweet  milk,  one 
cupful  sour  milk,  three  cupfuls  Indian  meal,  one  cupful 
^  flour,  one  cupful  molasses,*  one  teaspoonful  salt,  one  of  sodax 
dissolved  in  a  little  warm  water. 

No.  2,  Steamed. — Three  cupfuls  of  Indian  meal,  tw^o 
cupfuls  of  rye  meal,  one  cupful  flour,  four  tablespoonfuls- 
molasses,  two  tablespoonfuls  yeast,  one  teaspoonful  salt. 
Stir  it  up  at  night  with  warm  water.  In  the  morning  add 
scant  teaspoonful  saleratus.    Steam  all  the  forenoon. 

No.  3. — Three  cupfuls  Indian  meal,  same  of  rye,  half 
cupful  molasses,  one  teaspoonful  salt,  one  teaspoonful  soda,, 
wet  with  milk  enough  to  make  a  stiff  batter.  Steam  five  or 
six  hours. 

No.  4. — Three  cupfuls  sour  milk,  two-thirds  cupful  mo- 
lasses, one  of  water,  two  of  Indian  meal,  two  of  Graham, 
flour,  two  teaspoonfuls  soda,  salt.    Steam  three  hours-. 

Buckwheat  Cakes. — Two  cupfuls  buckwheat,  one  of 
white  flour,  one-half  cup  yeast.  In  the  morning,  add  two 
teaspoonfuls  sugar,  and  one  teaspoonful  soda. 

California  Biscuit. — One  half  cupful  of  sugar,  tw^o 
cupfuls  milk,  two  eggs,  piece  of  butter  size  of  an  egg,  one 
quart  flour,  one  teaspoonful  soda,  two  teaspoonfuls  cream  of 
tartar. 

Corn  Cake. — One  pint  sour  milk,  one  pint  Indian  meal, 
one  pint  flour,  two  tablespoonfuls  sugar,  salt,  one  egg, 
small  piece  of  butter,  one  teaspoonful  soda. 
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Egg  Pop-overs. — Three  cupfuls  flour,  three  cupfuls 
milk,  three  eggs.  Beat  eggs  twenty  minutes,  add  milk  and 
flour.    Bake  in  a  quick  oven. 

Flannel  Cakes. — To  two  ounces  of  butter  add  a  pint 
of  hot  milk  to  melt  the  butter,  a  pint  of  cold  milk,  five  eggs, 
flour  enough  to  make  a  stiff  batter,  a  teaspoonful  of  salt, 
two  tablespoonfuls  yeast ;  set  it  to  rise  in  a  warm  place 
about  three  hours  ;  butter  the  griddle  and  pour  on  the 
batter  in  small  cakes. 

French  Toast. — Beat  two  or  three  eggs  and  stir  into  a 
pint  of  milk,  with  a  pinch  of  salt.  Take  thin  slices  of  stale 
bread  and  dip  into  it.  As  you  take  out  the  slices  set  them 
up  on  the  edge  a  minute  to  drain  off  some  of  the  milk,  then 
brown  on  both  sides  on  a  buttered  griddle.  Lay  them  in  a 
hot  covered  dish,  and  eat  with  syrup  or  butter  and  sugar. 

Graham  Bread. — Take  equal  quantities  Graham  meal 
and  flour,  add  shortening  and  yeast,  mix  stiff  as  flour  bread 
and  treat  in  the  same  way. 

Graham  Rolls. — Two  cupfuls  of  wheat  meal,  one  and 
a  half  cupfuls  flour,  salt,  three-fourths  cupful  sugar,  two  and 
one-half  cupfuls  sour  milk,  one  teaspoonful  sdda. 

Indian  Breakfast  Cake. — Two  cupfuls  Indian  meal, 
one-third  cupful  flour,  two  and  a  half  cupfuls  sour  milk,  one 
egg,  and  soda  to  sweeten  the  milk. 

Indian  Cake. — Two  cupfuls  meal,  one  cupful  flour,  one 
cupful  cream,  one  cupful  milk,  two-thirds  cupful  sugar,  three 
eggs,  one  teaspoonful  soda,  one  of  salt. 

Indian  Drop  Cake. — Three  cupfuls  of  meal,  one  cupful 
of  flour,  one  pint  sour  milk,  two  eggs,  two  large  spoonfuls 
butter,  one  cupful  sugar,  soda  enough  to  sweeten  the  milk. 

Muffins. — One  cupful  sweet  milk  and  an  iron  spoonful 
extra,  three  cupfuls  flour,  one  egg,  two  teaspoonfuls  cream 
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of  tartar,  one  of  soda,  butter  size  of  small  egg,  one  table- 
spoonful  sugar.  Beat  egg,  sugar,  butter  and  cream  of  tartar 
together.  Stir  in  part  of  milk  while  putting  in  the  flour, 
dissolve  soda  in  remainder  of  the  milk  and  stir  in  after  it  is 
well  mixed. 

No.  2,  Flour.— One  egg,  one  pint  of  flour,  one  and  a  half 
pints  milk,  one  teaspoonful  butter,  rubbed  into  the  flour, 
one  teaspoonful  cream  of  tartar,  half  teaspoonful  soda. 

No.  3,  Graham. — One  cupful  of  flour,  two  cupfuls  wheat- 
meal,  two  tablespoonfuls  sugar,  one  teaspoonful  salt,  half 
cupful  yeast,  well  mixed.  Add  half  teaspoonful  soda  dis- 
solved in  a  little  milk.  Not  too  stiff",  almost  thin  as  a 
batter. 

No.  ,4,  Graham. — One  egg,  half  cupful  sugar,  butter 
size  of  an  egg,  one  and  a  half  cupfuls  sour  milk,  one  cupful 
wheat  flour,  one  and  a  half  cupfuls  Graham  flour,  half  a  tea- 
spoonful soda.    Bake  in  hot  roll  pans. 

No.  5,  Indian  Meal. — One  cupful  meal  scalded  in 
one  pint  milk,  butter  size  of  an  egg,  one  tablespoonful  sugar ^ 
salt,  one  egg,  half  cupful  yeast,  and  flour  enough  for  rather 
a  stifl"  batter.    Bake  in  a  quick  oven. 

No.  6  Raised. — One  pint  sweet  milk,  half  cupful  of 
yeast,  two  tablespoonfuls  sugar,  flour  enough  to  make  a 
batter  a  little  thicker  than  for  fritters.  Set  to  rise  over  night, 
and  in  the  morning  add  two  eggs  ahd  bake  in  a  quick  oven. 

No.  7,  Raised. — One  quart  flour,  half  a  teacupful  yeast, 
two  well  beaten  eggs,  one  and  a  half  pints  warm  milk,  half 
a  gill  melted  butter.  Let  rise,  and  when  light,  bake  in  rings 
well  buttered. 

No.  8,  Rye. — One  pint  of  sour  milk,  one  pint  rye  meal, 
half  a  cupful  molasses,  one  egg,  one  teaspoonful  saleratus, 
one  cupful  flour.    Bake  for  half  an  hour. 
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Omelette. — Seven  eggs,  one  cupful  milk.  Beat  the 
yolks  first,  scald  the  milk  with  a  piece  of  butter,  and  pour 
-over  the  beaten  yolks,  pepper.  Pour  into  a  buttered  fry- 
ing pan,  and  while  browning,  beat  the  whites  to  a  stiff  froth, 
put  on  one-half  the  yolks,  and  fold  the  other  half  over  the 
beaten  whites.    Serve  at  once.    Light  and  delicious. 

No.  2. — Six  eggs,  the  whites  and  yolks  beaten  separately, 
one  cupful  warm  milk,  one  tablespoonful  melted  butter,  one 
teaspoonful  flour,  wet  to  a  paste,  salt,  pepper,  add  whites  of 
eggs  last.    Bake  fifteen  minutes  in  a  quick  oven. 

No.  3. — One  cupful  of  milk,  two  slices  of  bread  broken 
in  milk,  small  piece  of  butter,  a  little  salt,  yolks  of  eight 
eggs,  lastly  add  whites  well  beaten.  Drop  in  hot  pans, 
when  baked  on  bottom,  set  in  the  oven  to  brown  on  top. 

Pancakes. — One  egg,  one  cupful  milk,  one  pint  flour, 
half  teaspoonful  soda,  one  teaspoonful  cream  of  tartar,  salt. 
Drop  from  teaspoon  in  hot  lard.  Eat  with  syrup  for  break- 
fast. 

No.  2. — One  egg,  a  little  nutmeg,  two-thirds  cupful  of 
sugar,  one  cupful  milk,  one  teaspoonful  soda,  two  teaspoon- 
fuls  cream  of  tartar,  three  cupfuls  of  flour.    Drop  in  hot  fat. 

♦  Parker  House  Rolls. — Three-quarters  of  a  cupful 
ye^st,  three-quarters  of  a  cupful  butter,  three  pints  flour,  one 
tablespoonful  sugar,  one  teaspoonful  salt.  Scald  the  milk 
and  cool  it,  rise  all  day,  cut  out  at  night,  and  rise  until 
morning.  Bake  in  a  quick  oven.  Fold  over  the  edges,  and 
put  a  bit  of  butter  between  the  folds.  As  biscuit,  just  as 
nice  with  less  butter. 

Potato  Cakes. — Half  dozen  of  common  sized  potatoes, 
boiled  and  majrhed  smooth,  one  spoonful  of  flour,  two  eggs, 
salt  and  pepper.    Stir  until  quite  soft,  fry  like  fritters. 
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Potato  Rolls. — Boil  one  pint  of  sliced  and  peeled 
potatoes,  pour  off  the  water,  mash  fine,  add  one  pint  and  a 
half  of  water,  then  strain.  One-half  cupful  sugar,  one  table- 
spoonful  lard,  one  teacupful  yeast.  Rise  over  night.  This 
makes  one  loaf  and  a  pan  of  rolls. 

Rusks. —  Make  a  sponge  of  two  cupfuls  of  milk,  one  cup- 
ful yeasty  salt,  flour  enough  for  a  stiff  batter.  Set  it  to  rise 
at  noon ;  in  the  evening  mix  in  a  cupful  of  butter,  two  cup- 
fuls sugar,  two  eggs  well  beaten.  Let  it  stand  all  night  to 
rise,  in  the  morning  mould  into  cakes,  put  them  into  pans 
so  as  not  to  touch,  let  them  rise  again,  then  bake.  A  little 
cinnamon  may  be  added  if  desired. 

Squash  Biscuit. — One  cupful  sifted  squash,  one-half 
cupful  sugar,  one  cupful  milk,  one-half  cupful  yeast,  one-half 
teaspoonful  saleratus,  butter  size  of  a  large  egg.  Flour  to 
roll  out. 

Squash  Fritters. — One  pint  sifted  squash,  one  quart 
milk,  three  eggs,  one  teaspoonful  soda,  salt,  enough  flour  to 
make  little  stiffer  batter  than  for  common  fritters. 

Squash  Griddle  Cakes. — One  cupful  of  sifted  squash, 
one  cupful  sweet  milk,  one  egg,  flour  enough  to  make  them 
the  right  consistency. 

Tea  Rolls. — Boil  one  cupful  of  milk,  let  it  get  cold,  take 
one  quart  flour  and  rub  in  one-half  tablespoonful  lard,  make 
a  hole  in  the  middle  of  the  flour  and  pour  in  the  milk  and 
on€-quarter  cupful  yeast  and  the  same  amount  of  sugar. 
Let  this  stand  over  night ;  in  the  morning  knead  it  again 
and  form  into  rolls  or  biscuits,  let  it  rise  until  tea-time  and 
bake  in  a  moderately  heated  oven. 

Waffles. — One  quart  flour,  little  salt,  large  teaspoonful 
of  butter,  two  eggs,  half  cupful  yeast.    Let  it  rise  all  day. 
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No.  2. — Three  pints  milk,  half  a  cupful  of  boiled  rice, 
while  hot  put  in  a  piece  of  butter  size  of  an  egg,  half  a  cup- 
ful yeast,  salt,  flour  to  make  a  stiff  batter.  Beat  the  egg 
very  light  and  add  the  last  thing.  Raise  over  night  or 
during  the  day. 

No.  3,  German. — Half  a  pound  butter  stirred  to  a  cream^ 
yolks  of  five  eggs,  mixed  with  half  a  pound  of  flour,  half  a 
pint  of  milk  stirred  in  gradually,  and  lastly  the  whites  of  the 
eggs  beaten  to  a  stiff  froth  and  beaten  into  the  butter. 

Wheat  Gems. — Stir  slowly  into  cold  water,  unbolted 
wheat  flour  enough  to  make  it  the  consistency  of  hasty 
pudding,  a  little  salt,  and  bake  as  muffins  in  a  very  quick 
oven. 

Yeast,  splendid. — Boil  eight  large  potatoes — mash  fine 
— add  one  pint  boiling  water,  one  cupful  of  sugar,  nearly 
half  cupful  salt,  stir  until  dissolved.  Add  one  pint  of  cold 
water,  strain  through  a  sieve,  add  half  cupful  yeast,  and  set 
to  rise  ten  or  twelve  hours  before  bottling.  A  pinch 
of  hops  may  be  boiled  and  strained  over  it  with  the  boiling 
water. 

No.  2. — Grate  four  large-sized  raw  potatoes.  Have 
ready  one  pint  boiling  water  in  which  a  small  pinch  of 
hops  has  been  boiled,  strain  it  over  the  potato.  Set  in  on 
the  fire  to  cook  five  minutes,  then  add  one-half  cupful 
sugar,  one-quarter  cupful  of  salt,  one  pint  of  cold  water, 
one-half  cupful  of  yeast ;  let  it  rise  and  cork  tightly.  This 
yeast  will  keep  three  months. 

No.  3,  wiTHOu  r  Hops. — Two  large  potatoes  grated,  one 
large  tablespoonful  sugar,  one  even  tablespoonful  salt.  Pour 
over  this  a  quart  of  boiling  water,  when  cold  add  a  gill  of 
yeast.    For  bread — a  gill  of  yeast  to  a  quart  of  water. . 
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CAKES. 

Wedding  Cake. — Four  pounds  flour,  four  pounds  sugar,- 
three  pounds  butter,  forty  eggs,  five  pounds  stoned  raisins, 
three  fiounds  currants,  one  ounce  mace,  one-half  ounce  of 
nutmeg,  four  teaspoonfuls  essence  of  lemon,  four  teaspoon- 
fuls  cream  of  tartar  stirred  in  the  flour,  two  teaspoonfuls 
soda,  four  dessertspoonfuls  baking  powder.  Beat  butter  and 
sugar  to  a  cream ;  beat  whites  and  yolks  separately.  Add 
the  flour  gradually,  then  tjie  sj)ice,  and  the  soda.  Bake 
two  and  a  half  hours. 

Almond  Cake. — One  and  a  half  cupfuls  sugar,  half  cup- 
ful butter,  two-thirds  cupful  milk,  three  cupfuls  flour,  whites 
of  seven  eggs,  one  teaspoonful  cream  of  tartar,  one-half  tea- 
spoonful  soda,  small  cupful  almonds  blanched  and  poun(Ied, 
one  large  teaspoonful  of  almond  essence.  Flavor  frosting 
with  rose  water. 

No.  2. — One  cupful  butter,  two  cupfuls  sugar,  three  and 
one-half  cupfuls  flour,  one-haff  cupful  of  milk,  whites  of 
eight  eggs,  two  teaspoonfuls  cream  of  tartar,  one  teaspoonful 
soda.    Flavor  with  almonds. 

No.  3. — Two  teacupfuls  sugar,  one  cupful  butter,  whites 
of  six  eggs,  one  cupful  milk,  three  and  a  half  cupfuls  flour, 
heaping  teaspoonful  cream  of  tartar,  half  teaspoonful  of  soda, 
three  teaspoonfuls  almond  extract,  half  a  pound  blanched 
almonds  on  top.    Sprinkle  with  sugar. 

Almond  Silver. — One  coffee  cupful  of  sugar,  one-half 
cupful  of  butter,  beaten  together  to  a  cream.  One-half  cup- 
ful milk,  one-half  teaspoonful  cream  of  tartar,  one-quarter 
teaspoonful  soda.  Add  whites  of  four  eggs,  beaten  to  a  stiff 
froth",  and  tw^o  cupfuls  flour.    Flavor  with  almond. 
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Almond  or  White. — Whites  of  six  eggs,  two  cupfuls 
sugar,  one  cupful  butter,  one  cupful  milk,  three  cupfuls 
flour,  one  teaspoonful  cream  of  tartar,  half  teaspoonful  soda 
dissolved  in  the  milk,  two  teaspoonfuls  almond  essence. 

■  Boston  Gingerbread.-  -One  pound  of  sugar,  one  pound 
of  butter,  two  pounds  of  flour,  six  eggs,  one  pint  molasseSy 
one  gill  of  water,  one  teaspoonful  soda,  two  teaspoonfuls 
each  of  allspice,  cloves  and  mace,  one  quart  of  fruit,  half  a 
pound  of  citron.    Bake  in  two  loaves  three  hours. 

Boston  Puffs. — Half  a  pint  boiling  milk,  piece  of  butter 
size  of  walnut,  salt,  one  and  a  half  cupfuls  of  flour,  scalded 
together.  W^hen  cool,  beat  in  three  eggs  separately.  Fry 
in  lard,  as  pancakes,  then  roll  in  sugar  and  cinnamon 
mixed. 

Bread  Cake.— Three  cupfuls  raised  dough,  two  cupfuls 
sugar,  one-half  cupful  butter,  one  cupful  raisins,  one  tea- 
spoonful soda,  spice  to  taste. 

Bride's  Cake.-— One-half  cupful  butter,  two  cupfuls 
sugar,  whites  of  five  eggs,  one  cupful  cold  water,  three  cup- 
fuls flour,  one  teaspoonful  soda,  two  cream  of  tartar,  sift  last 
two  into  the  flour.    Flavor  with  almond.    Makes  one  sheet. 

No.  2. — Whites  of  four  eggs,  one  cupful  sugar,  half  a  cup- 
ful butter,  one-half  cupful  of  milk,  two  cupfuls  flour,  two 
teaspoonfuls  cream  of  tartar,  half  teaspoonful  soda.  Flavor 
with  almond. 

Bridgewater  Cake, — Two  cupfuls  of  sugar,  two-thirds 
cupful  of  butter,  three  eggs,  three  and  a  half  cupfuls  of  flour, 
one  cupful  sweet  milk,  half  a  teaspoonful  soda,  one  teaspoom- 
ful  cream  of  tartar. 

Buns — Three  cupfuls  milk,  one  cupful  yeast,  two  cupfuls" 
of  sugar,  flour  enough  to  make  a  stiff  batter.  Rise  over 
night,  then  add  cupful  butter,  cupful  sugar,  nutmeg,  tea- 
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spoonful  soda,  more  flour  to  make  as  stiff  as  bread.    After ^ 
a  second  rising  cut  out  and  rise  before  baking.    Currants  if 
you  choose. 

Chocolate  Cake, — One  .cupful  butter,  two  cupfuls  of 
sugar,  three  and  a  half  cupfuls  flour,  five  eggs,  leaving  out 
whites  of  two,  one  cupful  of  milk,  one  teaspoonful  cream  of 
tartar,  half  teaspoonful  soda.  Frosting. — While  hot, 
frost  with  the  following  :  whites  of  two  eggs,  one  and  a  half 
cupfuls  sugar,  six  tablespoonfuls  of  grated  chocolate. 

No.  2. — One  cupful  sugar,  half  cupful  butter,  two  cupfuls 
of  milk,  two  cupfuls  flour,  two  eggs,  one  teaspoonful  soda. 
Grate  two  squares  of  chocolate,  mix  with  another  half  cupful 
of  milk,  add  yolk  of  one  egg,  one  teaspoonful  vanilla,  and 
sweeten  to  taste.  Boil  the  mixture  until  soft,  add  to  the 
other,  bake  three-quarters  of  an  hour. 

Citron  Cake. — One  potmd  sugar,  three-quarters  pound 
butter,  one  pound  flour,  eight  eggs,  half  cupful  sour  milk, 
one-half  teaspoonful  cream  of  tartar,  one  teaspoonful  of  soda, 
one  pound  citron. 

CocoANUT. — One  cupful  of  sugar,  two  cupfuls  flour,  two 
cupfuls  cocoanut,  two  tablespoonfuls  butter,  two  eggs,  one 
teaspoonful  cream  of  tartar,  half  teaspoonful  soda.  Soak 
the  cocoa  in  a  cupful  of  milk. 

No.  2. — Two  cupfuls  of  sugar,  one  cupful  butter,  one 
cupful  milk,  four  cupfuls  flour,  one  teaspoonful  soda,  two 
cream  of  tartar,  whites  of  seven  eggs,  one  cupful  grated 
cocoanut.  Frosting. — Whites  of  three  eggs,  one  cupful  of 
grated  cocoanut,  sugar  as  for  other  frosting. 

No.  3. — Four  cupfuls  flour,  three  cupfuls  sugar,  one  cup- 
ful butter,  one  cupful  milk,  one  teaspoonful  cream  of  tartar, 
one-half  teaspoonful  soda,  five  eggs,  one  cocoanut  grated, 
juice  of  a  lemon. 
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No.  4. — One  pound  sugar,  one-half  pound  of  butter, 
three-quarters  pound  flour,  five  eggs,  one  cocoanut  grated. 

Cookies,  rich. — One-half  pound  butter,  one-half  pound 
sugar,  two  eggs,  reserving  white  of  one  egg,  scant  teaspoonful 
soda.  Roll  very  thin,  lay  two  or  three  blanched  almonds 
on  cake  before  baking.  Wet  soda  in  a  drop  of  milk.  Flour 
sufficient  to  roll. 

No.  2. — One-half  cupful  butter,  one  cupful  sugar,  one-half 
■cupful  milk,  one  egg,  flour  enough  to  roll. 

No.  3. — Three  eggs,  one  pound  butter,  three  cupfuls  of 
sugar,  one  cupful  sour  milk,  mace.  Sprinkle  sugar  over  the 
■cakes  when  risen  in  the  oven. 

No.  4,  Rice  Flour. — One-half  pound  of  sugar,  one-half 
pound  rice  flour,  four  eggs'. 

Cold  Water  Cake. — Two  cupfuls  sugar,  one  cupful 
butter,  one  cupful  cold  water,  four  cupfuls  flour,  one  cupful 
■each  of  raisins  and  currants,  three  eggs,  one  teaspoonful 
soda,  two  teaspoonfuls  cream  of  tartar,  one  teaspoonful  each 
of  all  kinds  spice,  salt.  Put  all  together  and  stir  well  wfth 
the  hand  until  smooth. 

Composition. — Two  cupfuls  butter,  three  cupfuls  of  sug-ar, 
one  cupful  milk,  five  cupfuls  flour,  five  eggs,  one  pound 
raisins,  one  nutmeg,  one  teaspoonful  soda. 

Corn  Starch. — One  cupful  butter,  two  cupfuls  sugar, 
one  cupful  sweet  milk,  one  cupful  corn-starch,  two  cupfuls 
flour,  whites  of  seven  eggs,  one  teaspoonful  soda,  two  cream 
of  tartar.  Flavor  with  lemon  or  almond.  Frosting  will 
improve  it.     Very  nice. 

Crullers. — Three  tablespoonfuls  of  sugar,  three  table- 
spoonfuls  of  lard,  three  eggs ;  mix  like  doughtnuts,  fty 
quickly,  turn  every  second. 
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Cream  Cakes. — One  pint  hot  water,  one  teaspoonful 
soda,  dry,  half  pound  butter,  three-quarters  pound  flour,  ten-, 
eggs.  Boil  the  water  and  butter  together  and  stir  in  the 
flour  while  boihng.  Let  it  cool,  then  stir  in  the  eggs  one  at 
a  time,  without  beating.  Drop  on  buttered  tins  and  bake 
in  a  hot  oven.  Inside. — One  cupful  flour,  two  cupfuls 
sugar,  one  quart,  mi  Ik,  four  eggs,  a  pinch  of  salt.  Boil  the 
milk,  beat  the  flour,  sugar  and  eggs  together,  and  stir  into 
the  milk  while  boiling.  Flavor. 

Crumpets. — One  cupful  brown  sugar,  one  cupful  chopped 
raisins,  one-half  cupful  of  butter,  one  egg,  half  teaspoonful 
soda  in  a  large  spoonful  of  milk.  All  kinds  of  spice.  Roll 
thin.  J 

Currant  Cake. — Three-quarters  of  a  cupful  of  butter,, 
two  cupfuls  sugar,  three  cupfuls  flour,  one  cupful  of  milk, 
one  and  a  half  cupfuls  currants,  four  eggs,  one  teaspoonful 
soda,  two  cream  of  tartar. 

Dayton.— One  cupful  of  butter,  two  cupfuls  sugar,  three 
cupfuls  flour,  five  eggs,  one-half  cupful  milk,  One  teaspoonful 
cream  of  tartar,  one-half  teaspoonful  soda.  This  cake  is 
very  nice  spiced  a  good  deal,  with  raisins  and  other  fruit 
added. 

Delicate. — Two  cupfuls  sugar,  one-half  cupful  of  butter, 
whites  of  six  eggs,  three-quarters  cupful  sweet  milk,  nearly 
three  cupfuls  flour,  half  teaspoonful  soda,  one  teaspoonful 
cream  of  tartar,-  lemon  for  flavoring. 

No.  2.— -On^and  a  half  cupfuls  sugar,  one-half  cupful  of 
butter,  one-half  cupful  milk,  half  teaspoonful  soda,  two  cup- 
fuls of  flour,  into  which  rub  one  teaspoonful  cream  of  tartar. 
Add  last  the  whites  of  four  eggs  beaten  to  a  stiff  froth. 
Flavor  with  lemon. 
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Delicious — Two  cupfuls  sugar,  one  cupful  of  butter,  one 
cupful  milk,  three  cupfuls  flour,  three  eggs,  half  a  teaspoonful 
of  soda,  scant  teaspoonful  cream  of  tartar.  Stir  the  butter 
and  sugar  together,  add  beaten  yolks,  then  the  beaten  whites. 
Dissolve  the  soda  in  the  milk,  rub  cream  of  tartar  in  the 
flour,  and  add  the  last  thing.     Very  nice. 

Doughnuts. — Two  cupfuls  sugar,  two  cupfuls  of  sour 
milk,  two  eggs,  small  piece  melted  butter,  one  teaspoonful 
soda,  a  little  salt.  Make  very  soft,  better  to  stand  a  few 
days  before  frying. 

No.  2,  Aunt  Caroline's. — Two  quarts  flour,  two  and  a 
half  cupfuls  of  granulated  sugar,  two  eggs,  two-thirds  cupful 
yeast  mixed  together.  Stir  a  teaspoonful  of  cinnamon,  one 
teaspoonful  salt,  butter  size  of  a  large  egg  into  two-thirds  of 
a  pint  of  milk  heated.  Mix  the  above  ingredients  with  this 
milk.    Rise  over  night,  knead  well. 

No.  3,  Aunt  Grant's. — Six  heaping  tablespoonfuk  of 
sugar,  one  of  butter,  two  or  three  eggs,  one  cupful  of  sour 
milk,  half  a  teaspoonful  soda.  Spice. 

No.  4.— One  pint  sweet  milk,  one  teaspoonful  of  soda, 
two  cupfuls  of  sugar,  one-half  cupful  butter,  four  eggs,  one 
nutmeg/  salt,  flour  enough  to  roll  out. 

English  Walnut  Cake. —One  scant  cupful  butter,  two 
cupfuls  sugar,  three  cupfuls  flour,  one  cupful  milk,  four  eggs, 
one  pound  English  walnuts,  one  teaspoonful  cream  of  tartar, 
half  teaspoonful  of  soda.    Bake  in  sheets. 

Feather. — One  and  a  half  cupfuls  sugar,  three  cupfuls  of 
flour,  one-quarter  cupful  butter,  three-quarters  cupful  of  milk,, 
two  eggs,  two  teagpoonfuls  cream  of  tartar,  one  of  soda,  salt, 
flavor  with  lemon. 

French  Cake. — Two  cupfuls  sugar,  one-half  cui)tul  of 
butter,  one  cupful  of  milk,  three  cupfuls  of  flour,  two  tea- 
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spoonfuls  cream  of  tartar,  one  teaspoonful  of  soda,  dissolved 
in  milk.  Beat  the  sugar,  butter,  cream  of  tartar  and  yolks 
together,  whites  separately,  four  eggs. 

French  Loaf. — One  pound  sugar,  half  pound  of  butter, 
two  eggs,  half  pint  milk,  one  pound  flour,  one  teaspoonful 
soda,  one  pound  raisins,  one  cupful  currants,  one  nutmeg, 
citron. 

Fruit. — One  pound  citron,  two  pounds  currants,  two 
pounds  raisins,  one  pound  flour,  one  pound  of  butter,  one 
pound  sugar,  nine  eggs,  half  teaspoonful  soda,  half  cupful 
molasses,  one  teaspoonful  each  of  cloves,  nutmeg,  mace,, 
cinnamon  and  allspice,  and  two  of  lemon. 

No.  2. — Five  eggs,  two  cupfuls  brown  sugar,  one-half  cup- 
ful molasses,  one  and  a  half  cupfuls  butter,  three  and  a  half 
cupfuls  of  flour,  three-quarters  pound  citron,  one  and  a  half 
pounds  currants,  same  of  raisins,  spice  of  all  kinds.  Bake 
three  or  four  hours  very  slowly. 

German  Cakes. — One  cupful  of  butter,  two  cupfuls  of 
sugar,  three  and  a  half  cupfuls  flour,  half  teaspoonful  soda,, 
one  teaspoonful  cream  of  tartar,  half  cupful  milk,  four  eggs. 
Drop  into  buttered  tins,  sprinkle  with  sugar  and  cinnamon. 

Gingerbread,  Sugar.— Six  cupfuls  of  flour,  two  cupfuls 
sugar,  one  cupful  butter,  one  cupful  milk,  one  teaspoonful 
soda.    Roll  thin. 

No.  2,  Hard  Sugar. — Three-quarters  pound  of  sugar, 
same  of  butter,  one  and  a  half  pounds  flour,  four  eggs,  gin- 
ger, small  teaspoonful  of  soda.  Roll  very  thin  and  bake  on 
tin  sheets. 

No.  3,  Molasses. — One  cupful  molasses,  one  large  table- 
spoonful  lard,  one  teaspoonful  salt,  one  teaspoonful  ginger, 
one  teaspoonful  soda,  dissolved  in  one-half  cupful  cold  water, 
three  scant  cupfuls  flour. 
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Ginger  Puffs. —One  cupful  molasses,  one  cupful  of 
sugar,  one  cupful  water,  one-half  cupful  of  butter,  one  egg, 
five  cupfuls  flour,  one  tablespoonful  soda,  one  tablespoonful 
ginger  and  cinnamon.    Drop  on  tins  and  bake. 

Ginger  Snaps. — One  cupful  butter,  one  cupful  sugar,|| 
two  cupfuls  molasses,  one  cupful  of  warm  water,  two  tea- 
spoonfuls  soda,  four  tablespoonfuls  ginger,  roll  thin,  bake  in 
hot  oven. 

No.  2. — One  and  a  half  pounds  flour,  one-half  pound 
lard,  one  pint  molasses,  three  teaspoonfuls  soda  dissolved 
in  a  little  water,  two  tablespoonfuls  of  ginger,  little  salt. 
Rub  flour  and  lard  together,  roll  thin,  cut  in  squares. 

Gold  Cake.— Yolks  of  eight  eggs,  one  tablespoonful 
butter,  four  cupfuls  of  flour,  one  cupfal  sweet  milk,  two  cup- 
fuls of  sugar,  one  teaspoonful  soda,  two  teaspoonfuls  cream 
of  tartar.    Flavor  with  lemon. 

Golden.— Yolks  of  eight  eggs,  one  cupful  of  sugar,  two 
cupfuls  of  flour,  one-half  cupful  of  butter,  one-half  cupful  of 
milk,  one  teaspoonful  cream  of  tartar,  half  teaspoonful  soda. 
Flavor  with  vanilla. 

Harrison. — -Two  cupfuls  molasses,  two  cupfuls  butter, 
one  cupful  milk,  five  cupfuls  flour,  four  eggs,  two  pounds 
chopped  raisins,  one  teaspoonful  soda. 

Henry  Cake. — One  half  cupful  of  butter,  two  cupfuls 
sugar,  one  cupful  milk,  three  and  a  half  cupfuls  of  flour, 
three  eggs,  one  teaspoonful  cream  of  tartar,  one-half  tea- 
spoonful of  soda,  one  cupful  chopped  walnuts,  one  cupful 
currants.    Flavor  with  lemon. 

Hartford  Election  Cake, — Two  and  a  half  pounds 
l)utter,  three  pounds  sugar,  four  and  a  half  pounds  flour, 
three  pounds  raisins,  four  eggs,  one  pint  yeast,  one  quart 


Should  always  be  used. 


68 


PEERLESS  COOK  BOOK. 


milk,  mix  the  butter  and  sugar  as  for  pound  cake.  Take 
one-half  thus  beaten  and  mix  with  flour,  milk  and  yeast  and 
set  it  to  rise  over  night.  In  the  morning  add  the  other  half 
of  sugar  and  butter,  eggs,  raisins  and  spices,  and  let  it  rise 
^again.    Put  in  pans  and  let  stand  an  hour  before  baking. 

Hermits. — One  cupful  butter,  one  and  a  half  cupfuls  of 
sugar,  one  cupful  raisins,  three  eggs,  one  teaspoonful  soda 
dissolved  in  a  httle  milk,  all  kinds  spice,  flour  to  roll  out. 

Hickory-nut  Cake. — One  cupful  butter,  four  cupfuls 
flour,  three  cupfuls  sugar,  one  cupful  sweet  milk,  four  eggs, 
one  teaspoonful  soda,  one  pint  hickory-nut  meat,  half  pint 
raisins. 

Imperial. — One  pound  of  butter,  one  pound  sugar,  one 
pound  chopped  raisins,  one-quarter  pound  citron,  one 
pound  flour,  half  pound  blanched  almonds  put  in  whole, 
eight  eggs,  mace. 

Jelly  Cake. — Two  and  one-half  cupfuls  of  sugar,  one 
cupful  butter,  one  cupful  milk,  four  cupfuls  flour,  three  eggs, 
one  teaspoonful  cream  of  tartar,  half  teaspoonful  soda. 

Jumbles,  nice. — Three  cupfuls  of  butter,  three  cupfuls 
sugar,  six  eggs,  one-third  cupful  of  milk,  half  teaspoonful  ^ 
soda,  flour  to  roll  easily.    Scatter  on  sugar.    Cut  in  fancy 
shapes.    This  makes  many  and  will  keep  well. 

No.  2,  Soft. — Two  cupfuls  of  sugar,  one  cupful  butter, 
three  eggs,  two-thirds  cupful  sour  milk,  half  teaspoonful  soda, 
four  heaping  cupfuls  of  flour.  Drop  them  on  a  tin  with  a 
spoon  some  distance  apart ;  if  too  thin,  add  a  little  more 
flour. 

Julia  Cake. — One  cupful  sugar,  one-half  cupful  butter, 
half  cupful  sweet  milk,  two  eggs,  two  cupfuls  of  flour,  one 
teaspoonful  cream  of  tartar,  half  teaspoonful  soda.  Vanilla. 
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LEMON  Snaps. — One  cupful  butter,  two  cupfuls  sugar, 
one-third  cupful  milk,  three  eggs,  one  teaspoonful  soda,  two 
teaspoonfuls  of  lemon. 

Magic  Ca^Ke. — One  cupful  sugar,  half  cupful  butter,  one 
and  a  half  cupfuls  of  flour,  three  eggs,  three  tablespoonfals  . 
milk,  half  teaspoonful  soda,  one  teaspoonful  cream  of  tartar, 
flavor  with  vanilla  or  nutmeg. 

Maggie's  GiNGERBREAD.~-One  cupful  molasses,  one-halt 
cupful  butter  and  lard  mixed,  two-thirds  cupful  sour  milk, 
one  teaspoonful  soda,  one  teaspoonful  ginger,  five  coffee 
cupfuls  flour.    Mix  as  soft  as  you  can  roll. 

Marbled  Chocolate  Cake.— One  cupful  butter,  two 
cupfuls  powdered  sugar,  three  cupfuls  flour,  four  eggs,  one 
cupful  sweet  milk,  half  teaspoonful  soda,  one  cream  of  tar- 
tar. After  thisjs  well  mixed  take  out  one  and  a  half  cupfuls 
of  it  and  mix  with  it  enough  chocolate  previously  melted  in 
a  few  drops  of  hot  water  to  give  a  dark  color.  Then  put  in 
pans  in  separate  layers  and  bake  half  an  hour. 

Marshall  Cake. — Two  and  a  half  cupfuls  sugar,  one 
cupful  butter,  one  cupful  milk,  four  cupfuls  flour,  four  eggs, 
one  teaspoonful  soda  and  one  of  cream  of  tartar.  Bake  in 
two  sheets  plain  ;  for  the  third  sheet,  add  two  tablespoonfuls 
of  molasses,  one  cupful  raisins,  one  cupful  of  currants,  one- 
quarter  pound  citron,  all  kinds  spices.  Wet  this  sheet  with 
the  white  of  an  egg  and  place  between  the  light  ones. 

Molasses. — One  cupful  of  molasses,  two  cupfuls  sugar, 
one-half  cupful  butter  or  lard,  one  teaspoonful  soda,  one 
cupful  of  boiling  water,  salt  and  ginger.  To  be  made  soft 
and  dropped  from  the  spoon. 

Molasses  Cake. — One  pint  molasses,  six  ounces  butter, 
three  well-beaten  eggs,  one-half  pint  of  milk,  one  teaspoon- 
ful soda.    Warm  molasses  enough  to  melt  butter,  dissolve 
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soda  in  milk,  mix,  add  eggs,  thicken  with  flour  to  the  coa- 
sistency  of  pound  cake.    Flavor  with  lemon. 

Molasses  Drop. — One  cupful  molasses,  one  cupful  of 
sugar,  one  cupful  warm  water,  one  teaspoonful  soda,  flour 
enough  to  drop  from  a  spoon,  one  tablespoonful  butter. 

Mrs.  Claric's. — One  cupful  of  sugar,  one-half  cupful  of 
butter,  two  eggs,  one  teaspoonful  cream  of  tartar,  half  tea- 
spoonful  soda,  two  cupfuls  flour,  half  cupful  milk. 

Nice  Cake. — One  and  a  half  cupfuls  butter,  one  cupful 
sugar,  half  cupful  milk,  two  cupfuls  flour,  three  eggs,  one 
teaspoonful  cream  of  tartar,  half  teaspoonful  soda.  Beat 
the  whites  separately  and  add  just  before  putting  into  the 
oven.    Bake  thirty  minutes. 

Plain  Raisin. — One-half  cupful  •  molasses,  one  cupful 
sugar,  one-half  cupful  of  butter,  one-half  cupful  sour  milk, 
one  teaspoonful  soda,  two  eggs,  three  cupfuls  of  flour. 
Raisins  and  spice. 

PiccoLOMiNi. — Three  cupfuls  sugar,  one  cupful  butter, 
rub  to  a  cream.  Beat  five  eggs  very  light,  and  stir  gradually 
into  the  mixture  together,  with  four  heaping  cupfuls  flour  and 
one  of  sweet  milk.  Dissolve  in  a  little  warm  water,  half  tea- 
spoonful soda,  one  cream  of  tartar,  add  nutmeg  and  wine- 
glassful  rose  water. 

Rice  Flour. — One  cupful  butter,  one  cupful  sugar,  five 
eggs,  two  cupfuls  rice  flour. 

Rockland. — One  cupful  butter,  two  cupfuls  sugar,  one 
cupful  milk,  five  eggs,  half  teaspoonful  soda,  one  teaspoon- 
ful cream  of  tartar,  four  cupfuls  flour.    Makes  two  loaves. 

Sallv  Jewett  Cake. — Three-quarters  pound  of  sugar^ 
one-half  pound  butter,  one  cupful  molasses,  one  cupful  milk, 
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five  eggs,  one  pound  flour,  one  heaping  tablespoonful  of 
soda,  one  pound  raisins,  two  teaspoonfuls  each  of  cloves  and 
cinnamon,  one  each  of  nutmeg,  currants,  and  citron. 

Silver. — Two  cupfuls  of  sugar,  two  and  one-half  cupfuls 
flour,  one-half  cupful  butter,  three-quarters  cupful  milk, 
whites  of  eight  eggs,  one  teaspoonful  cream  of  tartar,  half 
teaspoonful  of  soda.  Almond  essence  and  chocolate 
frosting. 

Snow. — One  pound  of  sugar,  three-quarters  pound  butter, 
one  pound  flour,  whites  of  sixteen  eggs,  lemon  or  rose  water. 

Spice. — One  cupful  butter,  one  and  a  half  cupfuls  sugar, 
two-thirds  cupful  milk,  three  eggs,  three  cupfuls  flour,  one 
teaspoonful  of  each  kind  of  spice,  one  cupful  raisins,  one 
teaspoonful  of  soda,  citron  and  currants  if  you  choose. 
Bake  in  roll  pans. 

Sponge. — One  cupful  sugar,  one  cupful  flour,  four  eggs,- 
half  teaspoonful  soda  sifted  in  dry. 

No.  2. — Three  cupfuls  sugar,  six  eggs,  one  cupful  of  cold 
water,  a  little  salt,  four  cupfuls  flour,  one  teaspoonful  soda, 
two  of  cream  of  tartar.  Beat  the  yolks  and  stir  into  sugar 
until  smooth,  then  add  the  whites  beaten  lightly,  then  cold 
water  with  soda,  then  flour  with  cream  of  tartar,  two  tea- 
spoonfuls  lemon  put  in  last.  ^ 

No.  3. — Four  eggs,  one  cupful  ot  sugar,  one  cupful  flour. 
Beat  the  whites  stiff",  then  the  sugar  must  be  well  beaten  into 
the  whites ;  add  next  the  yolks  previously  well  beaten,  and 
just  as  you  are  ready  to  put  into  the  oven,  stir  the  flour  in. 
Very  nice. 

Spongk  Cake,  No.  4. — Eight  eggs,  two  scant  cupfuls 
flour,  one  teaspoonful  mace,  beat  the  whites  and  yolks 
separately,  then  together,  stir  in  two  cupfuls  of  sugar,  and 
then  flour.    Bake  in  quick  oven.  Nice. 
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Sponge  Drop.— Beat  eight  eggs  very  light,  add  one 
pound  sugar,  twelve  ounces  flour.  Flavor  with  lemon  or 
almond.  Drop  them  on  tins  with  teaspoon,  sift  sugar  over 
them  and  bake  in  a  quick  oven. 

Trifles. — One  egg  beaten  thoroughly,  one  teaspoonful 
salt,  all  the  flour  that  can  be  kneaded  in.  Roll  as  thin  as 
paper.    Fry  in  hot  lard. 

Walnut  Cake. — One  cupful  butter,  fwo  cupfuls  sugar, 
three  and  a  half  cupfuls  flour,  two-thirds  cupful  milk,  one 
cupful  chopped  raisins,  one  cupful  walnuts,  half  teaspoonful 
soda. 

White  Cake. — Whites  of  eight  eggs,  two  cupfuls  of  sugar, 
one-half  cupful  butter,  three-quarters  cupful  milk,  three  cup- 
fuls flour,  one  tea'^poonful  cream  of  tartar,  half  teaspoonful 
of  soda.  Bake  in  layers,  spread  each  with  icing  and  grated 
cocoanut,  and  when  put  together  cover  the  whole  with  the 
icing  and  cocoanut. 

No.  2. — One  cupful  butter,  two  cupfuls  sugar,  three  and 
one-half  cupfuls  flour,  whites  of  five  eggs,  one  cupful  milk^ 
one  teaspoonful  cream  of  tartar,  half  teaspoonful  soda. 
Flavor  with  almond. 

White  Mountain. — One  cupful  butter,  two  cupfuls 
sugar,  four  eggs,  three  and  a  half  cupfuls  flour,  two-thirds  of 
cupful  milk,  one  teaspoonful  cream  of  tartar,  half  teaspoon- 
ful soda,  one  teaspoonful  extract  of  lemon.  Bake  in  four 
thin  sheets,  and  when  done  put  a  layer  of  frosting  between 
each  sheet. 

Methodist  Cake. — Two  eggs,  one  cupful  sugar,  one 
cupful  sweet  milk,  hialf  cupful  butter,  two  teaspoonfuls  cream 
of  tartar,  one  teaspoonful  soda,  two  cupfuls  flour.  Bake  in 
three  layers.    Put  raisins,  currants  and  spices  in  the  middle 
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layer ;  put  frosting  between  one  layer  and  jelly  between  the 
other,  and  frosting  on  top. 

Fig  Cake. — White  Part. — One  and  a  half  cupfuls  sugar, 
two  cupfuls  flour,  two-thirds  cupful  sweet  milk,  half  cupful 
butter,  whites  of  five  eggs,  two  teaspoonfuls  baking  powder. 
Bake  in  two  layers.  Dark  Part. — One  cupful  brown 
sugar,  butter  size  of  walnut,  one  cupful  flour,  one  cupful 
chopped  figs,  half  cupful  sweet  milk,  one  egg,  one  teaspoon- 
full  baking  powder.  Place  the  fig  cake  between  the  light 
cake  with  a  little  frosting. 

Minnehaha  Filling  for  Cake. — One  cupful  English 
walnuts  and  one  cupful  raisins  chopped  together.  Take  one 
cupful  granulated  sugar  ;  boil  in  a  little  water,  until  it 
hardens  in  water,  pour  in  the  frothed  w^hite  of  one  egg ; 
mix  this  with  the  nuts  and  raisins  and  put  between  the 
layers.    Put  white  frosting  on  the  top^ 
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FAN  CY . 

Almond  Cakes. — Whites  of  five  eggs,  stir  in  sugar  enough 
to  make  it  stiff,  with  just  a  little  pinch  of  flour,  half  a  pound 
of  almonds  scalded  and  pounded ;  drop  on  buttered  tins 
and  bake  in  a  quick  oven. 

Almond  Cream. — One  cupful  of  thick  sour  cream  beat- 
-en  to  a  froth,  two  cupfuls  white  sugar,  one  cupful  blanched 
almonds  chopped  very  fine,  one  teaspoonful  vanilla.  This 
is  enough  for  two  cakes  spread  like  jelly  cakes. 

Apple  Jelly. — Pare  and  cut  into  slices  eighteen  large 
acid  apples,  boil  them  in  as  much  water  as  will  cover  them, 
when  quite  soft  dip  a  coarse  cloth  into  hot  water,  wring  dry, 
and  strain  the  apples  through  it.  To  one  pint  of  juice  allow 
fourteen  ounces  of  sugar.  Add  the  peel  of  one  lemon. 
Boil  twenty  minutes,  take  out  the  peel  and  put  in  jars. 

No.  2. — One-half  peck  good  tart  apples,  three  pints 
water,  boil  until  done  enough  to  run  a  straw  through  them, 
then  drain  through  a  sieve.  Three-quarters  pound  of  sugar 
to  one  pint  of  juice.    Boil  twenty  minutes. 

Checkerberry  Drops. — One  pint  of  sugar,  five  table- 
spoonfuls  water,  boil  four  minutes.  Two  tablespoonfuls 
sugar,  half  teaspoonful  cream  of  tartar,  fifteen  drops  of  oil  of 
checkerberry  stirred  into  mixture  after  boiling.  Drop  on 
tin  or  paper. 

Caramels. — One  cupful  sugar,  one  cupful  molasses,  one 
gill  cream,  piece  of  butter  size  of  an  egg,  quarter  pound 
chocolate,  cook  until  it  ropes,  pour  on  buttered  tins  and  cut 
in  squares  just  before  it  is  cold. 
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Chocolate  Drops. — Two  ciipfuls  of  sugar,  one-half  cup- 
ful water,  boil  three  minutes,  take  from  the  fire,  and  cool  in 
a  pan  of  water,  stirring  constantly  till  cold  enough  to  roll 
into  small  balls.  Place  them  on  buttered  tins.  Take  one- 
half  bar  of  chocolate,  not  sweetened,  and  break  into  small 
pieces  and  place  in  a  plate  over  the  teakettle.  When  this 
is  melted,  take  the  balls  on  a  straw  and  roll  in  this  chocolate. 
Flavor  the  cream  and  chocolate  with  vanilla. 

Chocolate  Frosting. — ^Beat  the  whites  of  two  eggs  to  a 
stiff  froth,  add  one  and  a  half  cupfuls  sugar,  and  four  table- 
spoonfuls  of  chocolate. 

Cider  Jelly — One  half  box  of  gelatine  with  cold  water 
sufficient  to  cover  it,  let  it  stand  one  hour,  then  add  the 
grated  rind  and  juice  of  one  lemon,  one-half  pint  or  little 
more  of  sugar,  two-thirds  of  a  pint  of  cider,  and  a  pint  and 
a  half  of  boiling  water,  strain  into  moulds. 

CocoANUT  Frosting — Beat  the  whites  of  five  eggs  to  a  stiff 
froth,  add  two  cupfuls  of  prepared  cocoanut,  and  powdered 
sugar  enough  to  make  it  sufficiently  stiff  to  spread  with  a 
knife.  Flavor  with  extract  lemon,  vanilla,  or  almond. 
After  spreading  the  frosting  upon  the  cake,  sprinkle  a  little 
dry  cocoanut  over  it. 

Conserve  for  Tea. — Pare  and  slice  very  thin  a  dozen 
nice  oranges,  lay  them  in  a  fruit  dish,  sprinkle  sugar  and 
grated  cocoanut  over  each  layer  of  oranges,  till  the  dish  is 
full.    Prepare  in  the  morning. 

Fruit  Ice  Cream. — Two  quarts  milk,  six  eggs,  about 
one  and  a  half  pounds  sugar,  one  and  a  half  tablespoonfuls 
of  Bermuda  arrowroot.  Cook  it  as  a  custard.  When  cold 
flavor  with  two  spoonfuls  vanilla.  Then  add  one  pound 
figs,  one  quarter  pound  citron,  and  other  fruits,  cut  fine. 
Freeze  like  ice  cream. 


Is  more  economical  than  any  other 
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Kisses, — Whites  of  four  eggs,  two  cupfuls  of  sugar. 
Flavor  as  you  please,  drop  on  a  tin  covered  with  paper,  and 
bake  in  a  moderate  oven. 

Caffaroma  Coffee. — How  to  make  coffee  and  have  it 
always  turn  out  well  is  worth  learning.  An  old  Planter's 
advice  is  as  follows  : — 

Always  get  what  is  called  Caffaroma  "  Coffee,  there  being 
a  great  difference  in  coffee.  And  by  asking  for  "  Caffaroma  " 
Coffee,  which  the  grocers  always  keep,  you  are  always  sure 
of  getting  absolutely  pure  unadulterated  Coffee,  it  is  sold  in 
one  and  two  pound  sealed  tins.  Allow  about  oneteaspoon- 
ful  for  each  person,  and  one  for  the  pot,  (a  French  coffee- 
pot is  preferred),  which  must  be  kept  clean;  pour  in  about 
half  a  capful  of  water  to  each  cup  required  ;  allow  to  steep 
for  say,  quarter  to  half  an  hour ;  when,  if  in  an  ordinary  pot,, 
the  shell  of  an  egg  may  be  added  to  clarify.  Serve  with 
warm  milk  or  cream.  No  hot  water  or  you  spoil  it. 
Sweetened  to  the  liking,  you  have  a  most  delicious  drink. 

To  those  who  prefer  Chicory,  it  is  best  to  buy  it  separate  and 
mix  for  yourself,  say  five  parts  Caffaroma  to  one  part  Chicory^ 
this  proportion  of  Chicory  may  be  increased  to  one  half. 

Coffee  Cream. — Steep  four  tablespoonfuls  Caffaroma 
coffee  in  one  quart  of  water,  half  box  gelatine,  one  cupful 
sugar ;  when  the  gelatine  is  well  dissolved,  pour  over  it 
the  coffee, -well  settled  and  strained ;  add  the  sugar,  stir 
well  and  strain  into  moulds. 

Coffee  Cream.— Soak  one  ounce  gelatine  in  a  little 
Cold  water  half  an  hour ;  then  place  it  over  boiling  water 
and  add  one  gill  of  strong  Caffaroma  coffee  and  one  gill  sugar. 
When  the  gelatine  is  dissolved,  take  from  the  fire,  stir  in, 
three  gills  of  cream  and  put  into  moulds. 

Lemon  Meringues.-— Whites  of  three  eggs  beaten  to  a 
froth,  one  cupful  sugar,  jui  md  rind  of  one  lemon.  Line 
some  tins  with  a  rich  pastr         bake  in  a  quick  oven. 
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Meringues. — The  whites  of  four  eggs  beaten  very 
thoroughly,  one-half  spoonful  extract  of  almond,  three 
cupfuls  granulated  sugar  stirred  in  lightly.  Drop  from  tea- 
spoon on  paper,  bake  in  not  very  hot  oven,  let  them  stay  in 
a  warm  place  till  fully  set. 

Molasses  Candy.— One  pint  of  molasses,  one  pound 
of  white  sugar,  large  tablespoonful  of  vinegar,  half  coffee 
cupful  of  cold  water,  piece  of  butter  large  as  a  walnut. 
Boil  all  together  in  a  spider,  without  stirring,  twenty 
minutes. 

Orange  Jelly. — Dissolve  one-half  cupful  gelatine  in  one 
cupful  cold  water.  After  standing  one-half  hour  add  a  cup- 
ful boiling  water.  Drain  this  into  the  juice  of  twelve 
oranges,  juice  and  grated  rind  of  two  lemons.  Sweeten 
with  about  two  cupfuls  sugar.  Strain. 

Peppermints.^ — One  cupful  of  sugar^  one-half  cupful  of 
water,  boil,  stirring  often,  twenty  minutes.  Take  from  the 
stove  and  add  half  teaspoonful  cream  of  tartar,  and  pepper- 
mint to  taste. 

Pop  Beer. — One  pound  sugar,  one  ounce  cream  of  tartar, 
one  ounce  ginger,  juice  of  two  lemons,  four  quarts  boiling 
water.  When  cold  add  a  Fleischman's  compressed  yeast  cake 
dissolved  in  a  little  water.  Let  it  stand  twenty-four  hours 
and  bottle. 

Rose  Cakes. — One-half  pound  butter,  three-quarters 
pound  of  sugar,  one  pound  flour,  six  eggs,  rose  water.  Drop 
on  pans. 

White  Frosting  for  Cake. — Beat  white  of  one  egg  to 
a  froth,  then  beat  into  it  very  gradually  one  teacupful  of 
powdered  sugar,  and  one  scant  teaspoonful  of  corn-starch, 
together  with  the  juice  of  one  lemon.  Beat  until  very 
white, 'and  then  wet  a  knife  in  cold  water  and  spread  over 
the  cake.    Set  in  a  warm  place  to  harden. 


Never  disappoints  the  user. 
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MISCELlLlANEOUS. 

Burns  and  Scalds. — The  best  remedy  for  burns  and 
scalds  is  glycerine.  A  rag  soaked  in  it  should  be  laid  upon 
the  burn.  If  glycerine  is  not  at  hand,  common  kitchen 
whitening  should  be  powdered  and  crumbled  over  the  part 
till  it  forms  a  thick  layer,  then  cotton  wool  placed  over  it. 
If  either  of  these  remedies  be  applied  immediately  to  a 
slight  burn,  they  will  very  speedily  ease  the  pain,  and  most 
likely  prevent  the/ormation  of  a  blister.  If  a  blister  should 
form,  it  should  be  pricked,  and  fresh  whitening  or  glycerine 
laid  upon  the  place.  Next  to  whitening,  flour  is  to  be 
recommended.  The  part  should  be  carefully  excluded 
from  the  air,  and  kept  as  quiet  as  possible.  The  sore 
should  be  dressed  every  other  day.  Frequent  handling  will 
injure  it. 

Carpet  Bug. — Those  who  are  thrifty  householders,  who 
care  for  the  preservation  of  whatever  carpets  may  cover  their 
floor,  be  they  of  ingrain  or  tapestry,  of  Velours  or  the  rich- 
est and  most  costly  kind  manufactured,  and  to  those  who 
possess  carriage  furniture,  blanket  robes,  cushions,  seats, 
will  this  article  be  found  of  interest,  It  belongs  to  the 
family  Dermestida,  which  comprises  many  of  those  destruc- 
tive insects  which  brings  to  mind  the  biblical  quotation  of 
moths,  etc.  Care  must  be  taken  not  to  confound  it  with 
the  well-known  carpet  moth,  from  which  it  diflers  entirely, 
both  in  its  appearance  and  habit.  Concealing  itself  beneath 
the  carpet,  or  in  the  folds  of  rugs  and  cushioned  seats,  it 
preys  not  only  upon  woollen  but  cotton  fabrics,  and  is  there- 
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fore  to  be  apprehended  where  ordinary  moths  would  never  be 
found.  Sometimes  it  will  follow  the  lines  of  cracks  across 
a  floor,  eating  holes  in  a  carpet  frequently  an  inch  in  diam- 
eter. It  is  a  small  ovate  object,  about  one-tenth  of  an  inch 
in  length  and  thickly  clothed  with  numerous  short  bristle- 
like hairs,  terminating  in  a  pencil  of  these  forming  a  taiL 
It  is  exceedingly  active  in  its  motions,  and  glides  away 
very  rapidly.  Like  the  house-fly  it  disappears  in  the  winter^ 
and  eats  only  during  the  summer  months. 

"  It  is  necessary  to  look  for  them  frequently,  and  for  the 
greater  convenience  of  repeated  search  many  of  the  house- 
keepers have  left  their  carpets  unnailed." 

Cement. — -Broken  china  may  be  mended  by  a  paste  made 
of  the  white  of  an  egg  mixed  with  flour.  The  article  thus 
mended  will  not  hold  water,  without  coming  to  pieces,  but 
for  vases,  lamp  shades  and  similar  articles  this  paste  answers 
a  very  good  purpose,  and  is  always  at  hand. 

Cleansing  Bottles. — ^Partly  fill  the  bottle  with  soap 
suds,  drop  in  one  or  two  dozen  tacks,  or  some  small  nails 
and  shake  them  up  briskly. 

Cleansing  Glass  Jars. — Fill  them  up  with  rather  hot 
water,  and  stir  in  a  spoonful  or  so,  of  pearlash,  (or  caustic 
potash  is  better,)  pouring  off,  and  repeating  if  necessary. 
The  adhering  contents  will  be  immediately  disengaged. 
In  extreme  cases  let  the  water  and  pearlash  stand  a  few 
hours.    Rinse  the  jar  with  cold  water. 

Cleansing  Jars. — Stone  jars  which  have  become  offen- 
sive and  unfit  for  use  can  be  rendered  perfectly  sweet  by 
packing  them  full  of  earth,  and  letting  them  stand  two  or 
three  weeks. 

Cleanin(;  Knivhis. — The  very  best  way  to  clean  a  stained 
steel  knife  is  to  cut  a  solid  potato  in  two,  dip  one  piece  in 
brick  dust  and  rub  the  blade  with  it. 
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Cure  for  Boils. — The  skin  of  a  boiled  egg  is  the  most 
-efficacious  remedy  which  can  be  applied  to  a  boil.  Peel  it 
carefully,  wet  and  apply  it.  It  will  draw  off  the  matter  and 
relieve  the  soreness  in  a  few  hours. 

Cure  for  Chilblains. — We  think  our  remedy  is  a  sure 
thing,  here  it  is  :  Take  fine  salt,  pour"  on  enough  camphor 
to  dissolve  it,  then  rub  the  parts  afflicted  with  it.  A  few 
applications  will  cure. 

Cure  for  Dysentery.- — Take  some  Indian  corn,  roast- 
ed and  ground  in  the  manner  of  coffee,  (or  coarse  meal 
browned,)  boil  in  a  sufficient  quantity  of  water  to  produce  a 
strong  liquid  hke  coffee,  and  drink  a  teacupful  warm,  two 
or  three  times  a  day.  One  day's  practice  will  ordinarily 
effect  a  cure.  • 

Cure  for  Poisoning.— While  waiting  for  the  physician, 
give  the  patient  an  emetic  of  warm  mustard  water.  After 
vomiting  has  been  produced,  let  the  patient  swallow  whites 
of  one  or  two  eggs  and  drink  strong  coffee. 

Cure  for  Small  Pox. — The  worst  case  of  small  pox 
can  be  cured  in  three  days  simply  by  the  use  of  cream  of 
tartar.  One  ounce  cream  of  tartar  dissolved  in  a  pint  water, 
drank  at  intervals  when  cold,  is  a  certain,  never  failing 
remedy.  It  has  cured  thousands,  never  leaves  a  mark, 
never  causes  blindness,  and  avoids  tedious  lingering. 

Cure  for  Warts. — Take  half  an  ounce  of  sulphur,  half 
an  ounce  of  alcohol,  95  per  cent,  put  into  an  ounce  vial, 
shake  them  well  together,  and  apply  freely  once  or  twice  a 
day  for  two  or  three  weeks.  By  the  end  of  this  time,  or  a 
month,  the  warts  will  all  be  gone. 
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How  TO  Choose  Meat. — It  is  always  important  to  know 
how  to  choose  meat  in  buying.  Ox  beef  should  be  of  fine 
grain  or  fibre,  the  flesh  or  lean  of  a  bright  red  color,  and 
firm,  the  fat  white,  and  distributed  throughout  the  lean  ; 
it  should  not  be  yellow  or  semi-fluid.  If  the  meat  be  entire- 
ly lean  it  will  be  tough  and  its  nutritive  power  be  low.  Veai 
is  dry  if  fresh.  It  should  be  close-grained.  If  the  meat  be 
moist  and  flabby  it  is  stale.  Mutton  should  be  of  a  clear, 
deep  pink  tint ;  firm,  and  with  a  liberal  supply  of  fat.  Fine 
wether  mutton  may  be  recognized  by  the  presence  of  a 
small  mass  of  fat  on  the  upper  part  of  the  leg.  It  is  more 
nutricious  than  ordinary  mutton,  the  darker  its  tint  the  finer 
its  flavor.  Pork  should  be  of  a  pale  deep  pink  tint,  and  the 
fat  very  firm.  If  it  be  soft  or  the  fat  be  yellow,  the  meat  is 
bad.  If  it  be  semi-fluid  the  animal  has  probably  been  fed 
on  flesh. 

How  TO  Cook  Steak. — To  cook  steak  tender,  cut  it  on 
both  sides  with  a  sharp  knife,  in  little  squares  a  quarter  of 
an  inch  in  size,  and  two  or  three  lines  deep  ;  then  place  it 
in  the  frying  pan,  having  the  latter  hot,  and  with  a  bit  of 
melted  butter  in  it,  put  a  cover  over  the  frying  pan,  to  con- 
fine the  steam.  When  cooked  on  one  side,  turn  it  over  on 
the  other.  When  nearly  done,  remove  the  cover  and  brown 
it  a  little.  Take  it  up  on  a  warm  platter,  salt  and  serve. 
Treated  in  this  way,  steak  is  much  more  juicy  and  tender 
than  when  it  is  pounded. 

How  TO  Clean  Paint. — Have  clean  warm  water,  dip  a 
piece  of  flannel  in  the  water  and  squeeze  nearly  dry,  take 
as  much  whitening  as  will  adhere  to  it,  apply  it  to  the  paint, 
when  a  little  rubbing  will  instantly  remove  any  dirt  or 
grease ;  after  which  wash  the  part  with  clean  water.  Paint 
thus  cleaned  looks  as  well  as  when  first  laid  on. 


Is  best  in  use. 
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Ink  Removed  from  Mahogany. — Put  a  few  drops 
spirits  of  nitre  in  a  teaspoonful  of  water,  touch  the  spot 
with  a  feather  dipped  in  the  mixture,  and  on  the  ink  dis- 
appearing, rub  it  over  immediately  with  a  rag  wet  in  cold 
water,  to  prevent  a  white  mark  being  left. 

Manner  of  Cooking. — -Good  cooking  is  always  done 
slowly,  and  the  expense  in  the  long  run  of  fuel  for  cooking 
little  things  need  not  be  greater  than  that  incurred  for  im- 
mense fires  with  which  to  roast '  joints.  The  cook,  once 
accustomed  to  prepare  fresh  food  every  day,  will  find  no 
difficulty  and  make  no  objection.  Enghsh  eaters,  as  a  class, 
may  be  termed  more  nice  than  wise.  They  have  an  invin- 
cible horror  of  "  messes,"  and  are  fond  of  declaring  their 
conviction  that  "  after  all,  plain  living  is  the  best."  Now, 
the  reason  why  a  number  of  good  things  are  refused  on  the 
grounds  that  they  are  not  "  plain  "  is,  no  doubt,  the  fault  of 
the  cook.  She  w/// boil  instead  of. gently  simmering;  she 
^///'harden  meat  in  the  frying  pan  instead  of  slowing  and 
gently  cooking  it  in  the  manner  the  P'rench  call  saute^  and 
will  generally  render  good  food  as  indigestible  as  fire  and 
opportunity  will  allow. 

Remedy  for  a  Felon. — One  pint  of  common  soft 
soap,  stir  into  it  air-slaked  lime  till  it  be  of  the  consistency 
of  glazier's  putty.  Make  a  leather  thimble,  fill  it  with  this 
composition  and  insert  the  finger  therein. 

Remedy  for  Bad  Breath. — Three  hours  before  break- 
fast take  a  teaspoonful  of  the  followiug  mixture  :  Chlorate  of 
potassa,  two  drachms ;  sweetened  water,  four  ounces. 
Wash  the  mouth  occasionally  with  the  same  mixture,  and 
the  breath  will  be  as  sweet  as. an  infant's  of  two  months. 

To  Remove  a  Tight  Ring. — Thread  a  needle  with 
strong  thread ;  pass  carefully  under  the  ring,  head  first. 
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pull  the  thread  through  a  few  inches  towards  the 
hand  ;  wrap  the  long  end  of  the  thread  tightly  around 
the  finger,  regularly  all  down  to  the  nail  to  reduce  its 
size.  Then  take  hold  of  the  short  end  of  the  thread, 
and  unwind  it.  The  thread  pressing  against  the  ring 
will  gradually  remove  it  from  the  finger.  This  never 
failing  method  will  remove  the  tightest  ring  without  diffi- 
culty, however  swollen  the  finger  may  be. 

To  Remove  Paint  and  Putty  from  Window  Glass. — 
Put  sufficient  soda  into  hot  water  to  make  a  strong  solution, 
and  with  this,  saturate  the  paint  which  adheres  to  the  glass. 
Let  it  remain  until  nearly  dry,  then  rub  off  with  a  woollen 
cloth. 


KITCHEN  RHYME. 

Always  have  lobster  sauce  with  salmon, 
And  put  mint  sauce  your  roasted  lamb  on. 

In  dressing  salad  mind  this  law — 
With  two  hard  yolks  use  one  that's  raw. 

Roast  pork,  sans  apple  sauce,  past  doubt, 
Is  "Hamlet  "  with  the  Prince  left  out. 

Broil  lightly  your  beefsteak — to  fry  it 
Argues  contempt  of  Christian  diet. 

To  roast  Spring  chickens  is  to  spoil  'em — 
Just  split  'em  down  the  back  and  broil  'em. 

The  cook  deserves  a  hearty  cuffing 

Who  serves  roast  fowl  with  tasteless  stuffing. 


Is  rich  in  raising  power. 
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Weights  and  Measures. 


Wheat  Flour,       -       -    1  lb.,       -       -  =  1  quart 

Indian  Meal,,    -  -       1  lb.,  2  oz.,  -      =  1  quart. 

Butter,  when  soft,  -       -    1  lb.,       -       -  =  1  quart. 

Loaf  Sugar,  broken,  -       1  lb.,    -  -       =  1  quart. 

White  Sugar,  powdered,    1  lb.,  2  oz.,      -  =  1  quart 

Best  Brown  Sugar,  -       1  lb.,  2  oz.,  -      =1  quart 

Eggs,     -       -       -       -  10      -       -       -  =  1  quart. 


Liquid  Measures. 

 :o:  

16  large  tablespoonfuls,  -  -  -  -  =1-2  pint 
8    "  "  -       -       .       -   =  1  gill. 

4    "  "  .       -       _       -  1-2  gill 

A  common  sized  tumbler  holds  1-2  pint. 

A  common  sized  wine-glass  holds  1-2  gill. 
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Time  for  Boiling  Vegetables. 
 o<ts>-»   

Green  Peas,       -       -       -       -       -  -     1-2  hour. 

String  Beans,        -       -       -       -       -  3  hours. 

Squash,       -       -       -       -       -       -  -'1-2  hour. 

Asparagus,     -       -       -       -       -       -  20  minutes. 

Cabbage,      _       _       -       _       -       _  -  2  hours. 

Turnips,         -       -       -       -       -       -  IJ  hours. 

Parsnips,     -       -       -       -       -       -  -   IJ  hours. 

Carrots,         -       -       -       -       '-       -  2  hours. 

Beets,         -------   4  hours. 

Shelled  Beans,      -----  1  hour. 

Onions,              -----  _   l  hour. 

Potatoes,       ------  1-2  hour. 

Spinach,      -       -       -       -       -       -  -  1|  hours. 


Is  thoroughly  healthful. 
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ESSENTIALS. 

An  oven  hot,  a  well  greased  pan, 
A  clock  that  tells  no  lies, 
A  set  of  weights  or  balances, 
A  spoon,  a  scoop,  a  pinch  of  salt, 
Cream  of  tartar,  eggs  and  spice. 


COOK'S  FRIEND  Baking  Powder 


TESTED  RECIPES.  — CANDY. 


87 


CANDY. 

Chocolate  Caramels. — One  cupful  brown  sugar,  half 
cupful  chocolate,  quarter  cupful  milk,  one-eighth  cupful 
molasses,  one-sixteenth  cupful  butter.  Boil  until  thick  and 
spread  on  buttered  dishes.  When  slightly  cool  mark  in 
squares  with  a  knife-blade,  and  break  when  cold. 

Chocolate  Drops,  (for  the  cream.) — Boil  two  cupfuls 
sugar  and  half  cupful  milk  or  water  for  five  minutes,  add 
one  teaspoonful  vanilla,  then  beat  for  half  an  hour  or  till 
stiff  enough  to  hold  ;  make  into  drops. 

(For  the  chocolate.) — Three-quarters  of  a  half  pound 
cake  of  unsweetened  chocolate.  Grate  and  steam  over  the 
tea-kettle.  Drop  the  creams  when  hard  (one  at  a  time)  into 
the  hot  chocolate,  using  two  forks  to  pick  them  out  quickly. 
Set  the  drops  on  one  fork,  using  the  other  to  scrape  the 
chocolate  off  the  cream.  Gently  slip  the  drop  on  to  a  but- 
tered plate.  If,  when  cool,  the  drops  stick  to  the  plate,  hold 
over  the  steam  of  the  kettle  and  slide  off. 

CocoANur  AND  CHOCOLATE  Candy. — Two  sticks  of  un- 
sweetened chicolate,  half  a  cupful  of  milk  ;  when  melted  add 
one  and  a  half  cupfuls  of  white  sugar,  boil  until  very  thick, 
remove  from  stove  and  put  in  mixture  two  tablespoonfuls 
of  cocoanut,  stir  five  minutes,  then  pour  on  buttered  plates. 

Molasses  Candy. — One  pint  molasses,  six  tablespoon- 
fuls white  sugar,  boil  until  it  becomes  so  thick  it  can 
scarcely  be  stirred.    Then  put  one-half  teaspoonful  of  soda 


Has  all  ingredients  of  best  quality. 
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and  stir  quickly  until  it  gets  light  and  frothy.  Pour  on  a 
buttered  dish  and  let  it  stand  a  few  minutes,  in  a  cool 
place. 

Nut  Candy. — Two  cupfuls  white  sugar,  half  cupful 
sweet  milk.  Boil  twenty  minutes  and  add  a  cupful  of  nuts. 
Then  beat  until  very  thick  and  pour  on  buttered  plates. 

Cream  and  cocoanut  candy  made  in  the  same  way. 

Butter  Scotch. — Two  cupfuls  sugar,  one  tablespoonful 
water,  piece  of  butter.size  of  an  egg,  boil  without  stirring 
until  it  hardens  on  a  spoon.  Poor  on  buttered  plates  to 
cool. 

Cream  Candy. — One  pound  white  sugar,  three  table- 
spoonfuls  vinegar,  one  teaspoonful  royal  extract  of  lemon, 
one  teaspoonfal  cream  of  tartar,  add  a  little  water  to  moisten 
sugar,  boil  until  brittle.  Put  in  extract  and  pour  quickly 
on  buttered  plates.  When  cool,  pull  until  white,  and  cut  in 
squares. 

Chocolate  Caramels. — Two  cupfuls  molasses,  one  cup- 
ful brown  sugar,  one  cupful  cream  or  milk,  one-half  pound 
chocolate,  piece  of  butter  size  of  an  egg.  Beat  all  together 
and  boil  until  it  thickens  in  water.  Pour  into  large  flat 
buttered  tins.    When  nearly  cold  cut  into  small  squares. 

Molasses  Candy. — Three  cupfuls  yellow  coffee  sugar, 
one  cupful  molasses,  one  cupful  water,  half  teaspoonful 
cream  of  tartar,  butter  size  of  a  walnut.  Follow  directions 
for  cream  candy. 

Cocoanut  Drops. — Beat  the  whites  of  two  eggs  very 
thick  with  pulverized  sugar,  add  one-quarter  of  a  pound  of 
cocoanut,  and  drop  on  white  buttered  paper.  Then  set  in 
the  oven  to  dry. 

Cream  Candy. — One  cupful  white  sugar,  two  teaspoon- 
fuls  water.    Boil  without  stirring  until  it  crisps  in  water. 
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Before  taking  off  the  stove  add  one  teaspoonful  vanilla  and 
one-quarter  of  a  teaspoonful  cream  of  tartar.  Pull  and  cool. 

Sugar  Candy. — Six  cupfuls  sugar,  one  cupful  vinegar, 
one  cupful  water,  one  tablespoonful  butter,  put  in  last  with 
one  teaspoonful  soda  dissolved  in  hot  water.  Boil  without 
stirring  for  half  an  hour  or  until  it  crisps  in  cold  water. 
Butter  plates  and  pour  out  and  cool.  If  preferred  put 
nut  meats  on  the  plates  and  pour  mixture  over  them. 
In  any  case  add  any  flavoring  preferred.  When  cold 
break. 

Peanut  Candy. — Two  quarts  of  roasted  peanuts,  two 
pounds  light  brown  sugar,  a  little  w^ater,  white  of  one  egg. 
Shell  and  hull  the  peanuts,  boil  the  sugar  in  a  preserving 
kettle  with  enough  water  to  wet  it  thoroughly  and  form  a 
syrup ;  when  the  sugar  begins  to  boil  throw  in  the  white  of 
an  egg  to  clear  it  :  strain  it,  and  try  by  dropping  a  little  of 
the  sugar  into  cold  water  if  it  is  done  enough  ;  if  it  hardens 
and  becomes  brittle,  it  is  sufficiently  boiled,  and  must  be 
taken  from  the  fire ;  the  blanched  nuts  must  then  bestirred 
thoroughly  through  the  sugar ;  wet  with  a  brush  a  marble 
slab,  free  from  all  grease,  and  drop  the  hot  mixture  upon  it ; 
■flatten  into  small  oblong  blocks  or  round  cakes,  when  cold 
take  them  off  the  board  with  a  knife. 

Cream  Candy. — Three  coffee  cupfuls  of  the  finest  loaf 
sugar,  one  teaspoonful  of  cream  tartar,  six  tablespoonfuls 
water,  extract  of  vanilla  or  peppermint.  Boil  without 
stirring  in  a  bright  tin  pan  until  it  will  crisp  in  water  like 
molasses  candy ;  just  before  it  is  done  flavor  with  vanilla  or 
peppermint  and  add  the  cream  of  tartar,  then  pour  into 
buttered  pans,  and  when  fit  to  handle  pull  until  it  is  per- 
fectly white. 

Vinegar  Candy. — Three  cupfuls  sugar,  half  a  cupful 
vinegar,  half  a  cupful  water,  one  teaspoonful  soda.  When 


Should  always  be  used. 


90 


PEERLESS  COOK  BOOK. 


it  boils  stir  in  the  soda.  If  the  candy  is  preferred  clear, 
stir  it  as  little  as  possible ;  if  grained,  stir  it.  When  tried 
in  water,  if  it  becomes  brittle,  remove  from  fire. 

*  Chocolate  Candy. — Six  cupfuls  sugar,  two  cupfuls  rich 
cream^  one  tablespoonful  butter,  scrape  half  a  cake  of 
chocolate  and  flavor  with  vanilla. 

Cream  Walnuts. — Measure  the  white  of  one  egg  intO' 
a  glass  ;  to  this  add  an  equal  quantity  of  a  mixture  of  twa 
teaspoonfuls  of  vanilla  and'water.  Thoroughly  mix  together 
and  work  a  sufficient  quantity  of  confectioner's  sugar  tO' 
make  a  stiff  paste.  Take  a  pinch  of  this  paste,  roll  and  put 
half  a  walnut  on  each  side.  For  orange  flavor,  substitute 
the  juice  and  a  little  grated  rind  for  the  water.  For  lemon, 
take  part  lemon  and  orange. 

Molasses  Taffy. — Two  cupfuls  of  brown  sugar,  four 
tablespoonfuls  of  molasses,  two  tablespoonfuls  of  vinegar, 
two  tablespoonfuls  of  water,  butter  the  size  of  an  egg.  Boil 
fifteen  minutes  and  pour  into  greased  pans. 

Cream  Walnuts — White  of  one  egg ;  stir  into  it  suffi- 
cient powdered  sugar  to  make  it  stiff  enough  to  handle.. 
Flavor  with  vanilla-  Dip  the  walnuts  into  a  syrup  made  of 
two  tablespoonfuls  of  sugar  and  one  of  water,  boiled  three 
or  four  minutes.  Mould  the  cream  with  your  fingers,, 
and  place  between  the  two  halves  of  a  walnut.  Dates  or 
Malaga  grapes  may  be  used. 

Sugar  Candy. — Six  cupfuls  of  sugar,  one  cupful  of 
vinegar,  one  cupful  of  water,  one  tablespoonful  of  butter 
put  in  last  with  one  teaspoonful  of  soda  dissolved  in  hot 
water.  Boil  without  stirring  half  an  hour,  or  until  it  crisps 
in  cold  water.  Pull  until  white,  with  the  tips  of  your  fingers. 

Peppermint  Drops.— Two  cupfuls  of  sugar,  half  a  cupful 
of  water.    Boil  five  minutes.    Flavor  to  taste  with  pepper- 
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mint.  Stir  until  thick  and  drop  on  white  paper  well 
buttered. 

Maple  Cream. — Two  cupfuls  of  brown  sugar,  half  a 
cupful  of  milk,  two  tablespoonfuls  of  molasses  or  maple 
syrup,  butter  the  size  of  a  walnut,  flavor  with  vanilla. 
Boil  six  minutes.  Pour  into  buttered  plates  and  cut  in 
squares. 

Chocolate  Caramels. — One  and  a  half  cupfuls  of 
rpolasses,  two  cupfuls  of  sugar,  one  cupful  of  sweet  milk, 
one  cupful  of  grated  chocolate,  lump  of  butter  size  of  an 
egg.  Boil  molasses,  sugar  and  milk  together  until  done ; 
then  add  butter  and  chocolate.  Pour  into  buttered  plates  ; 
when  nearly  cold,  mark  in  squares. 

Chocolate  Iceing. — One  cupful  of  sugar,  scant  half 
cupful  of  water.  Boil  until  it  hairs,  then  pour  into  two  cakes 
of  melted  chocolate  ;  add  white  of  one  egg,  well  whipped. 

CocoANUT  Drops. — One  pound  of  cocoanut,  one  pound 
of  powdered  sugar,  small  quarter  of  a  pound  of  flour,  whites 
of  six  eggs.  Drop  on  buttered  white  paper  and  bake  in  a 
quick  oven. 


Is  entirely  free  from  Alum. 


rs 

ALWAYS 
ORDER 

 :  

RECKITT'S 

BLUE 

The  Larije^l!  ^ale  in  the  WoPld. 


WHAT  IS  IT  IN  MEAT  THAT  STRENGTHENS  ? 

The  ALBUMEN  it  contains. 

This  substance,  beyond  all  question,  is  the  most  important  constituent  of  flesh. 

OUR  NERVE  TISSUES 

are  entirely  dependent  upon  Albumen  for  their  repair,  and  our  blood,  in  order 
to  be  healthy,  must  contain  it  in  no  less  than  seven  per  cent. 

SCIENTIFIC  ANALYSIS 

has  clearly  demonstrated  that 


contains  all  the  elements — without  a  single  exception — necessary  for  the 
ormationof         FLESH,   MUSCLE  AND  BONE. 

55  PER  CENT  OF  FLESH-FORMING  MATERIAL. 
13  "  "    MINERAL  SALTS,  or  PHOSPHATES. 

It  must  be  evident,  therefore,  to  the  indulgent  public  that  JOHNSTON'S 
FLUID  BEEF  has  the  first  claim  as  a  nutritious  and  strengthening  food,  for 
old  and  young,  sick  and  healthy. 

THE  GREAT  STRENGTH-GIVER. 


FUJ^NOTUr^E  AND  Bedding, 


WM.  KING  &  CO. 

MANUFACTURERS, 

Warerooms:  652  CRAIG  ST.  Factory:  62  COLLEGE  ST. 


King  Tye  Cheong. 

(From  China  and  Japan) 

 ^OF^-^-  

Chinese  Matting,  Curiosities  and  Novelties, 

WHOLESALE  AND  RETAIL, 

1801    NOTRK    UAMK  STRKETT, 

P.  o.  Box  948.  mmMTMlE^E,^ 


PROPERLY  PREPARED  FOOD 

is  essential  to  the  HEALifPH.  and  general  GOMPOI^rn  of  a  family. 


THIS  G-EnSTTJinSTE 

COOK'S  FRIEND 

BAKING  POWDER 

Has  been  TRIED,  PROVED  and  found  THOROUGHLY 
RELIABLE  for  the  production  of 

LIGHT,  EASILY-DIGESTED  AND  WHOLESOME 

Jlolls,  Gems,  piscuits,  Jea-Cakes,  fan-Cakes, 
Johnny-Cakes,  &c. 

When  used  along  with  good  Plour,  according  to  directions. 

rnn7'Q  TPBTTPATTI  is  also  useful  in  Pie-Crust,  Boiled  Pudding, 
mU  mm  saving  a  large  proportion  of  the 

USUAL  SHORTENING,  and  producing 

MORE  HEALTHFUL  FOOD. 

DYSPEPTICS  may  use,  with  advantage,  food 
prepared  by  its  aid. 

MTT  T  Tn"Nf^  h2ive  used  it,  and  can  testify  to  its  value.  Its  main 
^  ingredients  are  the  finest  Specially  Prepared 

Bi-Carbonate  of  Soda  and  pure  Grape  Cream  of  Tartar, 
all  tested  chemically  before  use. 

N.B. — The  importance  of  the  last  mentioned  precaution  will  be  appreciated  by  all  who 
may  have  tried  to  purchase  Pure  Ground  Cream  of  Tartar,  a  large  proportion  of  what  is  sold 
as  such  being  more  or  less  adulterated. 

TEE  COOK'S  FBim » p7.?t"  ,r  s 

wherever  exhibited  in  competition,  holds  SIX  MEDALS— three 
SILVER  and  three  BRONZE,  awarded  for  EXCELLENCE 
and  PURITY.    

-Every  Genuine  Package  has  the  Trade  Mark  and  Manufacturer's 
i  Name  on  the  Wrapper. 

w.  D.  McLaren,  Montreal. 
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MISCELLANEOUS. 


CANDY. 


Never  disappoints  the  user. 


:1  ■  /c^'t./^ 
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DO  YOU  WISH  TO  PROVIDE 


FOR  YOUESELP 
rOE  YOUE  WIPE 
FOE  YOUE  OHILDEEH 
FOE  A  EELATIVE 
FOE  A  DEBT  ^ 


WHETHEE  YOU  LIVE 

-OE- 
WHETHEE  YOU  DIE  ? 


FOE  A  BUSINESS  LOAN 


The  ^tna  Life  In^uiiancB  dompanj 

Will  furnish  this  provision  for  less  money  than  it 
can  be  done  in  any  other  way. 

"T.  M.  CHRISTTNIAS,  Maftager, 
Eastern  Canada  Branch, 
PAID  TO  INSURED  OPPOSITE  THE  POST  OFFICE, 

More  than  64  MILLION  DOLLARS.  MONTREAL. 


John  Carlisle 


MANUFACTURER  OF 
ALL  KINDS  OF 


FOR 

RICH  AND  POOR 


WAREROOMS : 

1666  NOTRE  DAME  ST.,  MONTREAL 


LADIES' and  GENTLEMEN'S 

H  GLOVKS  h 


We  guarantee  every  Glove  ive  sell. 

We  ivill  Ki  r  to  the  hand  any  Glov* 
%vc  sell  eillicr  to  Ladies  or  Gentlemen. 

Our  stock  of  Ladies''  and  Gentlemen^ s 
Gloves,  for  both  Day  and  Evening  7vear, 
cannot  be  surpassed  for  quality  or  price. 


GLOVES  REPAIRED  FREE  OF  CHARGE. 


W.  &ODBEE  BROWN  &  CO., 

221  ST.  JAMES  STEEET. 


ESTABLISHED  1834. 

JoHH  Heidersoi  &  Go. 


229  ST,  JAMES  STREET, 

MONTREAL. 


YOU  WILL  GET 

Full  Value  for* 

Your  fflonsij 

By  Bta^ring  youir  Boots  and  Stioes  at 

1.  glllBllilil^ig 

2243  ST.  CATHERINE  STREET,  COR.  OF  VICTORIA  ST., 
And  No.  I  St.  Lawrence  Main  St.,  Cor.  of  Craig. 

G.  H.  HOLLAND, 
Wall  ^npcvs, 

CHURCH  AND   CEILING  DECORATIONS. 
^  Wall  Papers  from  5o.  to  $3.00  per  roll. 

AVERAGE  SIZE  ROOM  REQUIRES  10  PIECES. 

G.  H.  HOLLAND,  1758  &  1760  NOTRE  DAME  STREET. 
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The  True  and  Natural  Principle 

--^TflE  TeetiI,— 

''"iWHraa  THE  n^^*"^ 

Is  now  welcomed  by  a  chorus  of  Dentists  and  Physicians, 
in  all  parts  of  the  U.  S.  and  Canada,  as  its 
perfect  results  become  known. 


fl  PERFECT 
POLISHER  OF 
THE  ENAMEL. 


A  GENTLE 
STIMULANT  TO 
THE  GUMS. 


A  THOROUGH  CLEANSER  OF  THE  TEETH. 

TH  VOIDS  all  the  well-known  Irritation  and  Discomforts  and  Injuries  of 
/±  Bristles.  A  blessing  to  adults.  A  delight  to  children.  More  econom- 
(G)       ical,  //lore  cleanly  tlia7i  harsh  bristles. 

WHAT  LEADING  DENTISTS  SAY. 

Dr.  Geo.  F.  Smith,  D.D.S.,  Chicago,  111.,  writes: 

"I  find  it  very  satisfactory,  and  shall  recommend  it  to  my  patients,  especially  to 
juveniles." 

Dk.  Chas.  H.  Goodrich,  D.D.S.,  St.  Paul,  Minn.,  writes  : 

"  Your  invention  possesses  a  feature  which  seems  to  me  important,  viz  :  The  enforced 
cleanliness  arising  from  periodical  changes  of  the  Felts.  After  a  short  time  a  tooth  brush 
becomes  foul  and  hurtful ;  but  all  this  the  Felt  Brush  remedies." 

Dk.  W.  Geo.  Beers,  D.D.S.,  Montreal,  writes  : 

"  It  ought  to  be  a  luxury  as  well  as  a  stimulant  to  use  the  Felt  Polisher,  constructed 
as  it  is,  and  I  believe  that  with  that  and  the  i'  lo^s  Silk  between  the  teeth  nothing  better  can 
be  relied  upon." 

HCONONIY,  BKNKKIU"  A.ND  COMF^ORT. 


MANUFACTURED  BY 

HORSEY  MANUFACTURING  CO.,   UTICA.  N.Y. 


SOLID   BY  IDI?.XJa-<3-ISTS- 
WHOLESALE  AGENTS  FOR  CANADA: 

mm.  mx  i  cd.,  •  •  motoeal 


GAS  STOVES. 


The  best,  cheapest  and  cleanest  way  of  cooking  is  by  GAS. 
And  the  most  economical  and  efficient  Gas  Stove  made  is 
manufactured  by 

►:|-  THE  MOTOEAL  m  COMPAHT-i^^ 

They  also  manufacture  a  Hot  Water  Generator  for  Culinary 
purposes  and  for  Baths.  A  constant  supply  of  HOT  WAT1J.R 
can  also  be  had  for  Washing  purposes. 

A  great  variety  of  GAS  FIRES,  GRATES,  &c.,  FOR 
HEATING  ROOMS,  always  on  hand. 

All  the  GAS  COMPANY'S  goods  are  sold  at  much  lower 
figures  than  they  can  be  purchased  elsewhere. 


THE  MONTREAL  GAS  COMPANY, 

Corner  SL  JAMES  and  ST.  GABRIEL  STREETS. 

Gfab-Apple  Blo^^om^. 

The  New  cCnd  -  Exqidsite  Perf^tme  ! 


4711 


BRAND. 


White  Rose  Glycerine  Soap. 
Eau  de  Cologne 
Jockey  Club 

Lettuce  " 


4711  \  Eau  de  Cologne  (all  sizes), 


BRAND. 


FOR  SALE  BY  ALL  DRUGGISTS. 


LYMAN,  KNOX  &  CO.,  MONTREAL, 


APOTH  ECARY, 
169  ST.  LAWRENCE  MAIN  ST.  (2nci  Door  above  Dorchester), 

Sunday  Attendance :  MONTREAL. 
10  a.m.  to  1p.m.  and  4.30  to  6  p.m.  TELEPHONE  No.  1690. 

I  would  beg  to  call  the  attention  of  the  public  to  the  following  advantages 
guaranteed  them  by  the  system  jidopted  in  my  Department  for  Dispensing 
Physicians'  Prescriptions  : 

The  Dispensary  being  quite  separate  from  other  Branches  of  the  Business^^ 
All  Medicines  are  Compounded  under  my  immediate  superintendence.  ' 
A  Copy  of  every  Prescription  is  kept. 
The  prompt  Delivery  of  Medicines  in  all  Districts. 
As  also  to  a  few  of  my  Specialties  : 

DAWSON'S     COMPOUND    PECTORAL  SYRUP.-The 

popular  Remedy  for  Coughs,  Bronchitis,  and  the  distressing  Cough  of 
Consumption.    For  Children,  it  has  no  equal. 

DAWSON'S  RHEUMATIC  CURE.— An  effectual  Remedy  for 
all  Rheumatic  affections. 

DAWSOISJ'S  STOP-IT.— An  infallible  Remedy  for  Toothache. 
DAWSON'S  ODONTINE  SAPONACEOUS.— A  perfect  Tooth 
Powder. 

DAWSON'S  DENTALINE.— A  perfect  Tooth  Wash. 

^  — -  If  —-       ^    ''  '  '  '''  *      '  - 

J.  D.  WHITE  &  CO.,  \ 

(late  Can.  Co-OPERATivte  Co.)  * 

GROCERS^  d^c.^ 
2206    ST.    CATHERINE  STREET, 

53     •Cr3Sri"V"EKSIT"5r  STREET. 


PEEK,  BEKHETT  I  SIMPSON,  LOKDOH,  EKG., 

PURB  SPIGISS. 

C.   &.  B.   FLAVORING  EXTRACTS. 

(Joj^'g  ^heet  ({elatine,  Parisian  E^^ence, 

COCHINEAL,  ROSE  WATER,  BAY  LEAVES,  &c. 

TELEPHONE,  4072. 


THOMAS  LIGGET 

Carries   thie    I^ARGESX  i  and   mo^^t  VARmD 
Stock:  of 


In  time  Dominion,  and  nnakies 

Qlhuixh  torpctiitg  aitb  ^furitishtitgs  a  Spemltj). 


Tenders  Submitted  for  Large  Contracts. 


1884  Notre  Dame  Street, 

MONTREAL.  ^ 


A  CHOICE  COLLECTION, 


We  are  Showing  a  very  fine  Selection  oe 

FINE  CHINA  &  GLASSWARE 

For  ordinary  Table  use  ;;    also,  a  lot  of 
Choice  Pieces  oe 

brio-a-braq, 

Suri  A'HLE  For  WEDDiNUi  Presents 

AND  DrAWING-RIoOM  DECORATIONS. 

ARTISTIC  TABLE  LAMPS. 

.     ■  WE  INVITE  INSPECTION. 

WILEY'S,     1803^1  NOTRE  DAME  ST. 

N.B. — Church  Chandelieijs  a  vSpeciaity. 


f 


I 


